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ND that’s the truth. The ham 
that /ooks like an Easter ham is 
the ham that wins Easter business. 
A colorful, sparkling wrap of 
“Cellophane” deliberately designed 
to stop Easter shoppers can help you 
sell more Easter hams than a carload 
of rabbits’ feet. 
For there’s nothing lucky about the 
way “Cellophane A cower film sells 
b goods faster. Ithappens te ten. 
Now’s the time to m: ot 3 ans for 
| Easter sales. And if you'd like prac- 
t tical help in designing a “shopper- 
stopper” wrap for your Easter hams, 
Just ask us. No obligation. Write: 
“Cellophane” Division, Du Pont, 
Wilmington, Delaware. 











“Ce TE 
bk. I, du Pont 4 Nemours & Co., Inc. 

















COOL / CUTTING 





BUFFALO Scl/f--mctying SILENT CUTTER 


Cool cutting means improved protein value and higher yield—and increased yield means increased 
profits in any Sausage Plant. 


The New Buffalo Self-Emptying Silent Cutter operates faster, cuts cleaner and cooler and reduces oper- 
ating cost. It is entirely new in design and construction—built to increase production capacity and save 
on power, wage cost and floor space. 


The emptying device is completely air operated. The emptying plow is air controlled. The emptying 
plug and knife hood are of light weight metals and the plug is quickly detachable so that one man 
can easily throw back the hood for cleaning or honing the knives. The motor is mounted on a separ- 
ate pedestal back of the cutter, out of the operator's way, away from moisture and flour. The bowl 
capacity is increased and there is more room underneath for meat trucks—yet the top line of the bowl 
is lower making the cutter easier to work on. 


These and a dozen other exclusive Buffalo features make the New Buffalo Silent Cutter the outstanding 
machine in the Sausage Industry. They're the things that have made many of the country's foremost 
Sausage Makers replace semi-obsolete equipment with New Buffalos. 


See the new Buffalo and you'll agree that it IS the finest Sausage Machine yet developed. 


JOHN E. SMITH’S SONS COMPANY 


50 Broadway, Buffalo . 612 Elm St., Dallas * 360 Trautman St., Brooklyn . 11 Dexter Park Ave., Chicago ° 5131 Avalon Bivd., Los Angeles 

















CUT ICING COSTS 
TO RIBBONS... 







WITH FLAKICE 
FROZEN WATER RIBBONS 


Meat packers have found that they 
can save about 500 lbs. of ice on 
every ton they use . . . with FlakIce 
Frozen Water Ribbons! And they 
claim a better job of cooling. 

Ordinarily, 100 lbs. of FlakIce 
Frozen Water Ribbons can be sub- 
stituted for about 133 lbs. of ice 
manufactured in block form and 
crushed in the conventional man- 
ner. It means about one-fourth less 
ice than you are buying or making 
today. And it costs Jess per ton to 
make. 

Because of their shape, FlakIce 
Frozen Water Ribbons cannot bruise 
or injure the most delicate meat. 
They reduce friction in chopping 
... keep meat at the necessary low 


FLAKICE EXTRODS— 
PERFECT FOR CAR ICING 


FlakIce Frozen Water Ribbons are ae 
fed directly into the hopper of this Bim 
Extruder and from there into a 
cylinder. A piston inside the cylin- 
der pushes the ice toward the out- 
let where a specially designed © 
nozzle permits pressure build-up 
before ejection and breaking. The 
resulting Extrods are dry dense 
ice approximately 214" in diam- 
eter and 4” to 6” long. They are 
the ideal size and shape to permit 
perfect circulation of air in car 
bunker icing. 


HEADQUARTERS FOR MECHANICAL COOLING SINCE 1885 


temperature . . . make cutters last 
longer and eliminate breakage. In 
shipment and display of meat and 
poultry they fill all voids and spaces 
. . . provide larger surface contact 
and insure uniform sub-cooling. 

FlakIce Frozen Water Ribbons 
are thin (about 14%” in thickness.) 
For this reason they can abstract 
heat . . . from solids or liquids . . . 
very quickly and keep them cooler. 
Storage is no problem. Because 
they are curved and sub-cooled, 
they can be stored without regelat- 
ing and with virtually no loss. 


Quickly and Inexpensively Made 


FlakIce Frozen Water Ribbons are 
made in an extremely simple and 
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CONTINUOUS FROZEN WATER RIBBON PEELING FROM CYLINDER 








THEY FLOW TO YOUR USE 
@s you wan! them - - -- when you wan! them 


Frax|ce fmozen WATER RIBBON 














compact machine. A cylinder con- 
taining cold brine revolves slowly 
in pure fresh water. As it turns, the 
water is converted into ice which 
peels off the cylinder automatically. 
You get ice in 60 seconds... 5 to 
25 tons per 24 hour day, according 
to the unit installed. The machines 
are rugged and virtually fool-proof. 
Maintenance is low and no addi- 
tional attendance is required. 

For full information about FlakIce 
Frozen Water Ribbons look in the 
classified section of your phone 
book for the York Trade-Mark. 

York Ice Machinery Corporation, 
York, Pa. Headquarters Branches 
and Distributors throughout the 


world. Fiax|ce 


refrigeration 
air conditioning 
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Daily Market Service 
(Mail and Wire) 


“THE NATIONAL PROVISIONER 
DAILY MARKET SERVICE” reports 
daily market transactions and 
prices on provisions, lard, tallows 
and greases, sausage materials, 
hides, cottonseed oil, Chicago hog 
markets, etc. 

For information on rates and 
service address The National Pro- 
visioner Daily Market Service, 407 
S. Dearborn St., Chicago. 
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“AND RIGHT HERE 
WE BROUGHT OUT THAT 
NEW CONTAINER 
AMERICAN CAN 
DEVELOPED FOR US.” 


“IT HELPS A WHALE 

OF A LOT TO HAVE 

THE RIGHT PACKAGE, 
DOESN'T IT?” 








merican Can’s research laboratories, and engineering 
and development staffs, are searching constantly for ways 
to help increase sales of a wide variety of products .. . 
through better quality- protection . . . through greater 
convenience and popular appeal. We may have ideas you 


can use to stimulate sales. Write us your problems today. 


AMERICAN CAN COMPANY, 230 PARK AVENUE, NEW YORK, N. Y. 
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Your Sausage Maker 
Knows These Facts 


about 


», Armour Casings 


i 








Because of their texture, Armour natural casings 4 
® permit great smoke penetration, thereby giving 
sausage a highly appetizing flavor —a fact that is 5 


Armour natural casings keep frankfurts juicy and 
@ tender. 
as 


Armour natural casings afford maximum yield. 


recognized by experienced sausage makers. 


Armour natural casings protect the fine flavor of 

® sausage. Like the natural skin of fruits and vege- 

tables, natural casings are excellent protectors of 
flavor and quality. 


Armour natural casings cling tightly to the saus- 
® age and give it a well filled appearance at all times. 


Sausage in Armour natural casings stays tender 


® and it slices easily. 
Sausage makers report savings as high as %2¢ per 


® pound on finished product in Armour natural 8 Sausage in Armour natural casings looks natural 
beef casings. # and has a broad sales appeal. 


For finer, tastier sausage products . .. use Armour’s Natural Casings. Their high and uniform quality 
makes them your logical choice. . . . Give your order to the local Armour Branch House today. 


ARMOUR 44ND COMPANY 


UNION STOCK YARDS - CHICAGO 
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Making a Profit on Lard 


Is the Lard Situation an 
Industry Problem or That 
Of Individual Packers? 


necessary for solution of the lard merchandising 

problem? 

One packer thinks so. His comments, which fol- 
low, will be of interest to every packinghouse man 
who is concerned about the losses now involved in 
lard production and sale. 

“My plant produces a large quantity of lard each 
year,” this packer writes, “on every pound of which 
I lose money. This is a drain on my business and a 
handicap which I cannot afford much longer. 

“T used to think that the lard problem was an in- 
dustry problem. I have changed my mind. I now 
believe that the fact that my production of lard 
must be sold below production cost is my individual 
concern and that my only chance to get out from 
under the lard burden is to do something about it, 
instead of waiting for someone to do the job for me. 


I" A new viewpoint—a changed attitude of mind— 


High Quality a Requisite 

“T think I can sell lard at a profit—not today or 
tomorrow, perhaps, but eventually. Further, I be- 
lieve all packers can do likewise. It is time all of us 
abandoned the idea that a situation exists which can- 
not be changed. We need to realize that lard is un- 
profitable because we have done little or nothing to 
continue it as a profit item. If every packer would 
appreciate the fact that he alone is responsible for 
permitting lard to be relegated to second place in 
the estimation of housewives in his particular sales 
territory, the lard problem as a whole would be on 
its way to solution. 

“Lard competes on the open market with other 
types of shortenings. Why is the housewife willing 
to pay a higher price for these latter products than 
she will pay for lard? 

“I must know the answer to this, first of all, be 


fore I can make detailed plans to improve my lard 
situation. If the advantages of other types of 
shortenings are only fancied, my problem will be 
simplified. If they are real, then my first job will be 
to get my product right. I cannot consistently ask 
the housewife to use my product and pay a price 
for it that will leave me a profit unless I can first 
make it advantageous for her to do this. 


Quality Characteristics 


“Color, odor, keeping quality, shortening value, 
convenience of use and smoke point of my lard and 
competing products will be compared. If my lard is 
inferior in any respect, the causes will be corrected. 
If necessary, my entire lard production set-up, in- 
cluding equipment and methods, will be revised. I 
know high quality lard is a superior shortening; 
that pound for pound and dollar for dollar there 
is no other type of product that can compare with 
it. My initial task will be to see that my lard is 
above criticism. 

“In this effort I must, first of all, resist every 
temptation ‘to get away with something’ or to ‘put 
over anything.’ This means that I may have to pro- 
duce more than one grade of lard. But regardless 
of this, the lard on which my trade mark will appear 
will be an honest piece of goods. 

“T will want a white lard and one that is free from 
the traditional lard odor. Many housewives object 
to lard because of its odor and certainly this is not 
necessary for shortening value. My lard must re- 
main sweet at room temperatures for long periods 
and have a smoke point higher than the temperature 
required for deep frying. It must be uniform from 
day to day. The lard must be packaged in a manner 
that will offer no cause for complaint. 

“T think Iam making no mistake in assuming that, 
with production on an efficient and scientific basis, I 


(Continued on page 32.) 


® This packer believes that individual ef- 
forts are the logical solution to the lard 
problem. Read his arguments and see 
whether you agree with him. 














PAINTING TRUCKS TO GAIN 
BETTER PUBLICITY RESULTS 


EAT plant delivery superintend- 
ents invariably have a voice in 
determining a plant’s policies 
with respect to the mechanical and tech- 
nical aspects of truck painting. They 
often are not consulted, however, on 
matters of colors and designs, these 
decisions being made most frequently 
by sales and merchandising executives. 
It is assumed, of course, that these 
men are familiar with eye appeal and 
sales values and are capable of planning 
truck paint jobs that will be most 
effective in advertising the firm and 
building consumer good will for its 
products. The large number of attrac- 
tive, eye-catching meat trucks in service 
would lead one to believe that the at- 
tractive results are not a matter of 
chance and that more than casual 
knowledge is applied in working out 
designs and color combinations. 


Fundamental Trends Cited 


However, as some delivery superin- 
tendents have pointed out, the job of 
truck paint designing can be made most 
effective when theory and practice are 
combined and consideration given also 
to operating conditions to be en- 
countered. 

There has been steady improvement 
in conception and execution of truck 
paint jobs during the past several years, 
most delivery superintendents believe, 
but more rapid progress might be made 
if there were more general appreciation 
of the advisability of “billboard copy.” 
These men pointed out that average 
truck speeds have increased and that 
this fact, and the greatly increased 
number of motor vehicles using city 
streets, makes it unlikely that any truck 
or car will receive more than brief at- 
tention from pedestrians. Any message 
it is desired to convey, therefore, must 
be brief and worded so that it will 
register at a glance. 

While there has been a_ noticeable 
trend toward simplification of truck 
paint designs and greater brevity in 
lettering, many delivery superintend- 
ents think the trend might profitably 
proceed further. Colors, design, trade 
mark, slogan, a sales message, telephone 
number and a pictorial, when all used 
in one design, succeed only in creating 
a jumble, it is pointed out, that is 
neither attractive nor capable of em- 
phasizing a salient point. 


Painting to Minimize Size 


More attention to painting large 
vehicles so as not to emphasize size was 
a suggestion that is frequently made. 
Although state laws and regulations as 
to size and weight of trucks using the 
highways are observed, there is never- 
theless continued agitation from some 
sources for further restriction on size 
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and weight. The matter merits thought. 

In order to paint so as to minimize 
appearance of size, delivery superin- 
tendents advise use of dark paints 
rather than light shades for background 


color. Light trim lines should also be 
used sparingly and _ horizontal lines 
should be subdued. Extreme stream- 


lining should also be avoided. 


Meat trucks meet and pass many 
vehicles each day, the occupants of 
which eat meat and are, therefore, 


either customers or prospective custom- 
ers for the firm. These passing motor- 
ists do not have the opportunity to read 
the message on the side of the truck, 
but most of them would see lettered 
designs on front or rear. There is space 
on the front of a truck body for little 
more than firm name or trademark. 
Whichever is used, the lettering should 
be as large as can be placed in the 
space available. Rear end of truck body, 
on the other hand, can carry an effective 
message and should be given more con- 
sideration for its value as an advertis- 
ing medium, it is thought. 


Comments on Pictorials 


The following comments on various 
details of truck paint designs are 
opinions of meat plant delivery super- 





GETS MOTORIST’S EYE 


How one packer uses rear end of truck 
body to get over his message to occupants 
of following cars. 


rather general opinion, however, that 
these illustrations, when used on trucks, 


fail in their purpose and very fre- 
quently do more harm than good. 
The reasons for this attitude were 


contained in the remarks of one super- 
intendent, who said: 


“I think no one can object in princi- 





FIRM NAME AND TRADE MARK EMPHASIZED 


This truck paint job has been skillfully designed to focus attention on a few details. 


intendents, expressed at various times 
to a representative of THE NATIONAL 
PROVISIONER during discussions on truck 
operating and maintenance policies. 
They were spontaneous in most in- 
stances, and whether or not they reflect 
the consensus of these executives they 
are interesting and no doubt of value 
to packers and sausage manufacturers 
who believe in the advertising value of 
neat and attractively painted vehicles. 

Most delivery superintendents _be- 
lieve there is appetite appeal in a well- 
executed representation of a meat prod- 
uct cooked and ready to serve. It is the 


ple to a policy of careful analysis of 
every detail of an idea before putting it 
into practice. Let us do a little reason- 
ing on meat illustrations on trucks. 


Why Illustrations Fail 

“Meat advertising appeals must be 
made principally to women. They are 
the ones who buy the bulk of the meat 
consumed and who decide which pack- 
ers’ brands will be used in the homes. 
We should consider product illustrations 
on trucks, therefore, in relation to 
women purchasers. 

“Most women may be unable to judge 
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the quality of a meat or a meat product 
from its appearance, but they do know 
when it ‘looks good.’ Any illustration of 
a packinghouse product that creates 
the impression of good eating is very 
much worth while and will aid in build- 
ing up in the minds of those who see it 
a favorable impression of the packer’s 
products. Conversely, we must assume 
that any illustration faulty in technique 
and unlifelike in appearance fails in its 














fay cher Packing Co. 


PRODUCT ILLUSTRATION 


Value of a meat illustration on a truck 
depends on its pictorial quality and its 


ability to reflect appetite and quality 
appeals. 
purpose and does more harm than 


good, by leaving in the beholder’s mind 
a wrong impression of the quality of 
the brands. 

“I have never seen a product illustra- 
tion on a truck that did the subject 
justice. This applies whether the paint- 
ing pictures sausage, ham or a cooked 
fresh cut. Being a meat man, I may be 
hypercritical of meat paintings, but 
none of them I have seen rings true. A 
woman viewing them might not be able 
to place her finger on their faults, but 
nevertheless she would their 
shortcomings and her reaction to them 


sense 


PRIVATE TRUCKS AND I.CC. 


HERE are no reasons of public in- 

terest or benefit, requiring Inter- 
state Commerce Commission to assume 
jurisdiction over private motor truck 
operators, such as meat packers, manu- 
facturers, wholesalers, etc., the National 
Council of Private Motor Truck Owners 
pointed out in a recent report on “The 
Private Motor Truck Owner as affected 
by Interstate Commerce Commission 
Control.” 

The commission will begin a series of 
hearings on February 20 in Washing- 
ton to determine whether it should 
establish reasonable requirements to 
promote safety of operation and pre- 
scribe qualifications and maximum 
hours of service of employes and stand- 
ards of equipment for private carriers. 

It will also seek to determine whether 
standards already prescribed for com- 
mon and contract motor carriers can be 
applied to private truck owners. 


State Regulation Enough 


In a summary of findings the council, 
which is made up of representatives of 
private truck operators including pack- 
ers, livestock producers, bakers, manu- 
facturers, wholesalers and others, de- 
clares that I. C. C. control of private 
operators is unnecessary in view of 
comprehensive state regulation, and 
that state agencies are best equipped to 
supervise operation of all motor vehi- 
cles over their highways. 


Private motor truck operators are 





already confused, the council points out, 
by the possible conflict in jurisdiction 
between the Interstate Commerce Com- 
mission and wage-hour act authorities 
in the matter of hours of service. Most 
of the truck drivers of a packer, for ex- 
ample, might not cross state lines and 
would therefore come under the pro- 
visions of the wage-hour act. 

A small proportion of the drivers, 
however, might be engaged in actual 
interstate transportation and, there- 
fore, might be exempted from maximum 
hours provision of the wage-hour act 
but might be required to comply with 
maximums set by the I. C. C. These 
“TI. C. C.” drivers might represent less 
than 10 per cent of an employer’s 
drivers and less than 1 per cent of his 
total employes but would be subject to 
different rules than all others. 


Administrator Elmer F. Andrews of 
the wage-hour division has indicated 
that his division will withhold any rul- 
ing as to maximum hours applicable to 
drivers employed by private carriers 
until the Interstate Commerce Commis- 
sion has determined what employes 
come under Section 204 of the motor 
carrier act. In the absence of a definite 
ruling by the I. C. C. some employers 
do not believe the overtime provisions 
of the wage-hour act apply to their in- 
terstate drivers, but others do and are 
going on the assumption that hour pro- 
visions of the wage-hour act will be 
enforced as to interstate drivers. 





might possibly be of an unfavorable 
nature, 

“Meat—raw, cooked or processed—is 
a complex substanee. Color photography 
can capture its eye and appetite appeal, 
but it is beyond the ability of the aver- 
age artist to do this.” 


Problem of Fading 


Another superintendent expressed 
similar sentiments and added the 
thought that, regardless of the ability 





HOW LARGE IS A TRUCK? 


Paint can be used to emphasize or minimize truck sizes. Use of darker shades is 
recommended as a background for the latter purpose. Trim in light shades should 
be used sparingly. 
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of the artist and the quality of his work 
when first executed, meat illustrations 
on trucks frequently deteriorate rapidly 
when the truck is placed in service. The 
reason, he pointed out, is that all colors 
do not fade uniformly, some losing color 
and brilliancy faster than others. The 
result is an illustration that is neither 
pictorially accurate nor attractive, nor 
effective as a medium for creating ap- 
petite appeal and good will for the 
brands of packers products which are 
being advertised. 

Lights at front and rear of truck 
bodies, to make any messages theron 
visible at night to passing motorists, 
were considered worth while by most of 
the superintendents interviewed, but 
few of them have undertaken such in- 
stallations because of first cost and a 
probable increase in operating costs re- 
sulting from lamp renewals and higher 
battery maintenance expense. Type of 
service in which truck is used has an 
important bearing on value of this 
kind of lighting. 

Any attempts to give unusual eye 
appeal and attention value to a truck 
by building unusual lines into the body 
or by freak painting are not looked 
upon favorably by most superintend- 
ents. Conventional body lines and dig- 
nified colors and paint designs are the 
most effective means of creating a good 
impression through meat packers’ 
trucks, most superintendents believe. 
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SWIFT REPORTS 
TO EMPLOVES 


Operations Analyzed in 
Non-Technical Manner 


new type of business report, with 
Prcnreaslined statements” and other 
information of particular interest to 
employes in indus- 
try, was issued re- 
cently to the 60,- 
000 employes of 
Swift & Company. 
Heretofore, finan- 
cial reports have 
been issued _pri- 
marily for share- 
holders, manage- 
ment and bankers. 
The new report is 
designed for an 
equally important 
audience. 

“For more than 
30 years we have 
issued a Year Book 
to shareholders and others,” says presi- 
dent John Holmes. “However, we have 
felt for some time that employes are 
entitled to a special report, describing 
as clearly as possible the results of their 
efforts and including special informa- 
tion of particular interest to them.” 

Although the new report is directed 
to workers of one organization, it has 
several features of interest to others. 
The highly technical accounting state- 
ments, usually seen in financial reports, 
are absent. Instead, there are easily- 
read lists of “Our Income and Expenses, 
Wages and Earnings” and “How Our 
Money is Invested.” 

These statements include information 
of special interest to employes, such as 
payments for pensions and unemploy- 
ment insurance and payments to em- 
ployes in wages and salaries. Charts, 
showing stacks of silver dollars, point 
out the investment necessary per em- 
ploye to carry on the business. 

The principal section of the book is 
devoted to a message to employes by 
Mr. Holmes, who describes last year’s 
operations and takes up such subjects 
as vacations (45,000 had them, with 
pay, during 1938) ; long service records 
(6,678 have been with the organization 
for more than 20 years); and pensions 
(for 3,407). He said of the future: 


“The outlook for livestock which will 
be marketed this year indicates slightly 
fewer cattle, a slight increase in lambs, 
and a 12 per cent to 15 per cent increase 
in the number of hogs. So, from the 
standpoint of steady employment, the 
situation looks better than a. year ago.” 

The booklet contains a number of il- 
lustrations of employes at work in beef 





JOHN HOLMES 
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cutting, butter packaging, sausage 
packing, curing, car icing and other 
operations. The company’s new meat 
plants at Lake Charles, La., and St. 
Boniface, Manitoba, a new branch in 
West Harlem, N. Y., and a model of 
the new Los Angeles plant, now being 
built, are shown, as well as the new 
Swift & Company vegetable oil refinery 
at Newark, N. J. 

A total of 3,710 years of experience 
and continuous service is represented in 
106 photographs featured throughout 
the report, of employes who in 1938 
completed 35 years of steady service. 


NEW INSTITUTE HEAD 








WESLEY HARDENBERGH 


Announcement is made of the unani- 
mous election of Wesley Hardenbergh, 
vice president of the Institute of Ameri- 
can Meat Packers, as acting president 
to fill the unexpired term of the late 
president, Wm. Whitfield Woods, who 
died suddenly on January 20. Mr. 
Hardenbergh has been a member of the 
Institute staff since 1920, has served as 
director of the Department of Public 
Relations and Trade since 1924, and 
since 1928 has been vice president and 
also administrative assistant to Mr. 
Woods. 


In his bulletin to the membership an- 
nouncing Mr. Hardenbergh’s election, 
T. Henry Foster, chairman of the Board 
of the Institute, and president of John 
Morrell & Co., said: “While the death 
of Mr. Woods has been a severe blow to 
the Institute and the industry in gen- 
eral, I feel that we are fortunate in 
having available at once a man of Mr. 
Hardenbergh’s capabilities and train- 
ing; and I am confident that the work 
of the Institute will continue without 
interruption, and to the satisfaction of 
the members.” 


The 





STATE WAGE-HOUR LAWS 


A model state wage and hour bill con- 
taining provisions which are more re- 
strictive than those in the federal law 
is being introduced in a number of state 
legislatures. The model law was drafted 
by a committee of state labor adminis- 
trators and labor representatives and 
was presented to the Fifth Annual Con- 
ference on Labor Legislation at Wash- 
ington (see page 12 of THE NATIONAL 
PROVISIONER, November 26, 1938). 

Ostensibly, the purpose of the bill 
is to cover intrastate industry employ- 
ment with standards like those in the 
federal law, but if such legislation 
should be enacted it would supersede 
the federal act, even as to interstate 
business, insofar as it might establish 
a higher wage minimum or shorter max- 
imum work week. The model bill pro- 
vides: 

A work day limit of eight hours after 
which overtime must be paid; exemp- 
tion to exceed daily or weekly limits 
would be given only in extraordinary 
emergencies; meat packing industry is 
not allowed the 14-week exemption from 
the hour provision as it is in the federal 
act; no exemption is provided for ad- 
ministrative employes or outside sales- 
men, and broad authority is given to 
state labor commissioners. 

The model bill does not recommend 
any specific minimum wage, leaving this 
to state legislatures, and also leaves the 
length of the work week open for legis- 
lative decision. Like the federal law, 
the bill provides for setting of a mini- 
mum wage for an industry upon the 
recommendation of a_ representative 
wage board, but would set no upper 
limit on such minimums. 

It is expected that variations of the 
model bill will be introduced in many 
state legislatures this year. In Califor- 
nia, a bill has been introduced which sets 
a minimum of 35 cents per hour for the 
first year and 40 cents for the next six 
years; 44-hour week would be estab- 
lished for the first year, 42-hour for 
the second, and 40-hour thereafter. 

Other state legislatures in which such 
legislation has been introduced include 
Colorado, Connecticut, Indiana, Massa- 
chusetts, Montana, New Mexico, North 
Dakota and Utah. 


TENNESSEE PACKER EXPANDS 


Sam Abraham, president of Abraham 
Brothers Packing Co., announces that 
the directors have approved a $40,000 
expansion program, which when com- 
pleted will double present facilities. A 
$15,000 addition to the Hollywood plant 
has been completed. This addition cov- 
ers 4,000 sq. ft., including a slaughter- 
ing floor. It increases production about 
50 per cent. It is quite modern, in 
brick, steel and concrete, harmonizing 
with original plant, and so built that 
additions can be made as required. The 
further new program, in addition to new 
structures, calls for additional coolers. 
Ground will be broken this spring. 
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RANCIDITY OF 
PORK FATS 


Tests Show How Keeping 
Quality of Pork and Lard 
May Be Improved 


By SLEETER BULL* 


nois began a study of the value of 
oat flour as an antioxidant in the 
preservation of meat. In the first exper- 
iments (reported in THE NATIONAL PRO- 
VISIONER for September 25, 1937), it 
was found that the addition of 10 per 
cent of oat flour made from the whole 
oat grain (sold under the trade name 
“Avenex 3”) to the cure of fancy bacon 
in every case (eight) greatly retarded 
the development of rancidity as meas- 
ured by the Swift stability apparatus. 
Dusting of regularly cured sliced 
bacon with 1 per cent of dehulled oat 
flour (“Avenex 7’) also materially re- 
tarded rancidity in every case (eight), 
but left unsightly residue on bacon. 


Toei years ago the University of IIli- 


Experiments upon the effect of the 
use of lard liners sized with oat flour 
were reported in THE NATIONAL PROVI- 
SIONER for January 22, 1938. After 
nine months’ storage, lard in 1-lb. car- 
tons lined with paper treated with 
Avenex, in seven out of eight cases ran 
longer on the stability apparatus be- 
fore becoming rancid than lard in car- 
tons lined with regular paper. In the 
other case, there was no difference. 

Some preliminary tests indicated that 
the addition of 1 to 2 per cent of Avenex 
7 to ground pork fat inhibited the de- 
velopment of rancidity during four 
months of freezer storage. 


New Studies On Avenex 
During the past year we studied: 
1.—The effect of Avenex 7 (made 
from the groats only) as an ingredient 
of the cure of bacon and hams; 
2.—Addition of small amounts of 
Avenex 7 to ground pork and to diced 
fat backs prior to freezer storage; 
3.—Dusting of sliced and unsliced 
bacon with Avenex 7 before storage; 
4.—Storage of sliced bacon wrapped 
in paper sized with oat flour; 
5.—Storage of frozen fat backs 
wrapped in paper sized with oat flour. 
Beneficial results again were obtained 
by the use of oat flour in the cure of 
fancy bacon, and by the addition of oat 
flour to pork sausage and diced fat 
backs stored in the freezer and by wrap- 
ping smoked sliced bacon in paper 
sized with oat flour. 








*Associate Professor of Meats, University of Illi- 
nois. 


Oat flour in the cure of regular and 
of arterially injected hams, the dusting 
of unsmoked sliced and unsliced bacon 
with oat flour and the wrapping of fat 
backs in Avenex paper for freezer stor- 
age were of no benefit. Detailed results 
of these experiments are omitted from 


this discussion. Further studies are 


being made. 


Experimental Procedure 


Three series of experiments were 
made. In each series, five choice butcher 
hogs were slaughtered. Since there is 
considerable variation in the develop- 
ment of rancidity in the fat of different 
hogs, one belly from each carcass was 
cured in a bacon hox, using 3 lbs. salt, 
1% lbs. of sugar and 5 oz. of sodium 
nitrate per 100 lbs. of meat. The other 
belly from each hog was cured in the 
same manner except 10 per cent (one- 
half lb. per 100 lbs. of meat) of Avenex 
7 was added to the cure. The bellies 
were cured 28 days. 

Since the odor of smoke masks the 
rancid odor in the stability test, the 
bellies from Series 1 and 2 were not 
smoked before storage in the cooler. 
This was a mistake, since the smoke is 
necessary for the bacon to keep properly 
—as was discovered later. The bellies 
from Series 3 were smoked before stor- 
age. 

Two samples of sliced bacon (cut on 
a No. 5 U. S. slicing machine) weighing 
approximately % lb. each, were cut from 
each regularly cured, smoked belly of 
Series 3. One sample was wrapped in 
regular parchment and the other in 
parchment sized with Avenex and 
stored. 


Samples Sharp-Frozen 


A fat back from a choice butcher hog 
was cut into %-in. cubes. Five ‘“Seal- 
right” containers were filled with these 
cubes. Five containers were filled with 
cubes to which 1 per cent Avenex 7 
had been added, five with cubes con- 
taining 1.5 per cent Avenex 7 and five 
with cubes containing 2 per cent Avenex 
7. All samples were put into a sharp 
freezer at —21 degs. F. After thorough 
freezing, they were stored in a freezer 


































OAT FLOUR HELPS 
KEEPING QUALITY 


Experiments in improving keeping qual- 
ity of pork meats and lard by use of Avenex 
(oat flour) or avenized paper have been 
made at the University of Illinois during 
the past two years. They have shown that: 

Addition of 10 per cent of Avenex to 
the cure of fancy bacon greatly retarded 
rancidity development; 

Use of Avenex parchment for lining 
lard cartons resulted in great improvement 
in keeping qualities of lard; 

Addition of 1 to 2 per cent of oat flour 
to ground pork fat prevented development 
of rancidity during 4 months of storage; 

Wrapping sliced smoked bacon in paper 
sized with Avenex prevented rancidity; 

Ground pork meat to which 1 per cent 
Avenex had been added showed no ran- 
cidity after freezer storage of 74 to 80 days. 

Further studies are planned, particularly 
on the use of oat flour in the cure of artery 
pumped and regularly cured hams; in wrap- 
ping fat backs with avenized paper for 
freezer storage; in storage of unsmoked 
cured bacon. 








having a temperature of 10 degs. F. 

Ten samples of ground pork (unsea- 
soned) were prepared as follows: five 
with no Avenex and five with 1 per cent 
Avenex. Ten samples of ground pork 
were similarly prepared except they 
contained seasoning—1 Ib. salt and 4 oz. 
black pepper per 100 lbs. meat. The 20 
samples were placed in Sealright car- 


TESTING FOR RANCIDITY 


In the experimental studies on use of 
Avenex and avenized papers in improving 
stability of pork meats and lard the Swift 
stability apparatus plays an important part. 
All samples are tested in this apparatus to 
find if rancidity has developed, and if so, 
the degree of rancidity present. 








THERE’S ALWAYS A NEW 
WAY TO PROMOTE SALES 
AND... LIBBEY CAN 
HELP YOU DO IT 





Libbey Genuine Safedge 
Tumblers are proving to be tremendous 
sales-getters for food packers everywhere. 
They offer the undisputable value of re- 
use plus all the advantages found in other 
glass containers. These handsome Sales- 
package Tumblers are available in many 
designs in color as well as popular char- 
acters of the day. Always something new 
to keep sales moving. If you pack chipped 
beef, sandwich spreads, bacon, may- 
onnaise, Canadian bacon, or a variety of 
other products, you should seriously con- 
sider Libbey Tumblers to speed up sales. 
Owens-Illinois Glass Company, Toledo, O. 


OWENS-ILLINOIS 
Libbey Sajedge 


TUMBLERS IN COLOR 





tons, frozen and stored as described for 
the fat back cubes. 

The samples were extracted with 
Skelly’s Solv F and the stability of the 


extracted fat was determined on the 
Swift stability apparatus, using the 
peroxide number and/or organoleptic 


tests as a measure of rancidity as de- 
scribed in the papers previously 
ferred to. 


re- 


Avenex in Bacon Cure 


The unsliced, unsmoked bacon from 
the first series of experiments was ex- 
amined after 65 to 70 days in storage 
at 32-34 degs. F. All samples had very 
disagreeable odors at this time, which 
were described as “yeasty” and “pu- 
trid.” None smelled rancid. There was 
more or less mold upon all samples. Un- 
doubtedly the long storage period with- 
out previous smoking caused consider- 
able deterioration. The unsmoked ba- 
con from the second series was exam- 
ined after 30 to 38 days’ storage. These 
pieces of bacon also had a_ yeasty, 
strong odor and were moldy—another 
indication that storage without smoking 
was deleterious. 

Stability of the extracted fat of the 
unsmoked bacon is shown in Table 1. In 
the first series, thesavenized bacon from 
all five hogs had a distinctly greater 
stability (i.e., it took them longer to be- 
come rancid) than regularly cured ba- 
con from the same hog. 

In the second series, the stability of 
the avenized bacon of three hogs was 
distinctly better. There was no dif- 





was abnormal due to the development 
of molds and putrefactive bacteria. 

The smoked bacon from Series 3 held 
up excellently in storage and the dis- 
agreeable yeasty, putrid odors did not 
develop. Table 2 gives the results on 
the smoked bacon of Series 3 after 22 
to 26 days’ storage and 71 to 74 days’ 
storage, respectively. In every case 
(ten tests) the avenized bacon had a 
much better stability than the regularly 
cured bacon from the same hog. 


Bacon and Pork Fat Results 


Two tests were made on the smoked, 
regularly cured bacon of the third series 
of experiments using Avenex and regu- 
lar parchment. This bacon was in excel- 
lent condition when examined after 13 
to 16 days in storage after slicing. Re- 
sults of the stability test are given in 
Table 3. In the first test, stability of 
the samples wrapped in Avenex paper 
was much greater in every case (five). 
In the second test, three of the samples 
wrapped in Avenex paper had a greater 
stability, one had a lower stability and 
one was the same. 

Frozen fat back cubes to which differ- 
ent amounts of Avenex 7 were added be- 
fore freezing were examined after 86 
to 90 days in the freezer at 10 degs. F. 
All samples were in good condition 
when examined. Results of the stability 
test are given in Table 4. In every case 
(5 tests) except one, the addition of 1 
per cent of Avenex greatly’ increased 
stability of the fat. 

Addition of 1.5 and 2 per cent Avenex 
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ference in the bacon from the other two (five tests of each) still further in- 
hogs. Undoubtedly, the unsmoked bacon (Continued on page 47.) 
TABLE 1. STABILITY OF FAT OF UNSMOKED BACON 
Avenex Regular Days in Avenex Regular Days in 
Hog No eure eure storage Hog No cure cure storuge 
22-808 5 hrs 1 hrs iS 11-3b 2 hrs lhr 30 
90-108 181, hrs 8 hrs 65 S5-90b lhr 1 hr 30 
$-f)s 24, brs 1 hr. on US-Us “irs lhr } 4 
0-38 2ty hrs. => ihre on 11-38 lhr lhr $2 
10-3b 3%) hrs 2'y brs. 7 91-908 2 brs 1 hr. Ri) 
TABLE 2. STABILITY OF FAT OF SMOKED BACON 
Avenex Regular Days in Avenex Regular Days in 
Hog No eure cure storage Hog No enre cure storage 
41-4b 12 hrs 10 hrs s3 41-3) S brs 5 brs 7l 
LOo0b “6 brs S hrs 20-90) 11 hrs 4 hrs v4 
30-9b 20 hrs 10 brs 30-96 S hrs 2 brs 74 
1 90b 27 brs 13 hrs 1-90) 7 hrs 4 hrs re 
O9-90b 27 hrs 11 hrs 26 oo 0b 12 hrs 4 hrs 73 
TABLE 3. STABILITY OF SLICED BACON WRAPPED IN AVENEX AND REGULAR PAPER 
Bacon Avenex Regular Days out Days Bacon Avenex Regular Duys out Days 
0 paper paper cure, wrapped No paper paper. cure. wrapped 
12 hrs 5 hrs 1 18 i 7 brs 6 hrs iv 1% 
hrs 6 hrs 1 By 7 brs 7 brs 4 Io 
12 hrs S hrs so IS 7 hrs S hrs 45 1th 
12 hrs 11 hrs 21 15 10 hrs 7 hrs 41 uW 
14 hrs ) hrs 21 Ih re 11 brs 9 hrs 41 14 
TABLE 4. STABILITY OF FROZEN FAT BACK CUBES ; 
juve 
Sample No No Avenex 1 pet. Avenex 1.5 pet. Avenex 2 pet. Avenex free t 
1OL-4 1', hrs. 3ty brs 3h, hrs 44, brs MO 
VOL 1 hr 1 lir lirs ‘ brs ST 
sOL4 1 hr 2 ohrs 3 brs # hrs SS 
1-4 1 hr = hrs = hrs 3 hrs si) 
HOLS 1 hr 3 hrs 2 hrs 3 hrs cL 
TABLE 5. STABILITY OF GROUND FROZEN PORK 
Seasoned Unseasoned 
Sample Days in Sample Days in 
No No Avenex 1 pet. Avenex. freezer. No No Avenex. 1 pet. Avenex,. freezer 
1O1-2 ° ‘ . 74 103-4 1 hr. 2 hrs. 7A 
201-2 0 hrs 1 hr co 203-4 1 hr. 3 hrs. co 
301-2 0 hrs lbr Tt 303-4 1 hr. 2 hrs. 76 
41-2 O brs l hr 7 403-4 1 hr. 8 brs. 7 
MOLL 0 lrs lL hr sO 503-4 lhr 14 hrs. su 
*Sample lost, 
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HOW TO PRESERVE 
“NATURAL BLOOM’ IN SLICED BACON 


The photograph above shows a 
Bacon Packing Room in the Chi- 
cago plant of Armour and Com- 
pany, which has become a fasci- 
nating place to all visitors. 


Four U. S. Heavy Duty Ma- 
chines slice the bacon and shingle 
perfect slices right on to the con- 
veyors. A “Gripper” reduces end 
pieces to a minimum. 


One of the biggest features 
about this model is that bacon 
does not have to be sharp frozen; 
32 to 35 degrees F. being the ideal 
temperature. This means that 
bacon retains its natural color 
much longer, increasing its at- 
tractiveness and salability. There 
is less loss from shrinkage. Fat 
does not separate from lean and 
slices do not crack when folded 
into the cellophane wrappers. 


Room temperature is corre- 
spondingly higher, about 60 de- 
grees F. making for much health- 
ier working conditions, thor- 
oughly appreciated by all bacon 
room employees. 


DRIED BEEF SLICING 

Another very attractive and 
equally interesting room at Ar- 
mour’s is their Dried Beef Slicing 
Department, where a battery of 
Heavy Duty Dried Beef Slicers, 
Model No. 3, are in constant, effi- 
cient operation. 


BACON — DRIED BEEF UNIT 


Model No. 4 is a practical com- 
bination machine, designed for 
small space. By shifting one gear, 
it can be changed instantly from 
slicing bacon any thickness to slic- 
ing dried beef 4%,” thin at a speed 

(ADVERTISEMENT) 
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of 400 slices per minute. All slices 
are neatly stacked for each wrap- 
ping. 


The U. S. Slicing Machine Co. 
who make these efficient modern 
slicers, originated slicing equip- 
ment 40 years ago and their pres- 
ent models represent the standard 
of value and the last word 
throughout the world. There is a 
U. S. model for every size estab- 
lishment for slicing bacon, dried 
beef, boneless ham, etc.—raw, 
smoked or cooked. 


Successful performance records 
of U. S. Heavy Duty Units now 
in use by progressive packers 
should interest you. This data and 
new catalog on modern slicing 
equipment sent on request to U.S. 
Slicing Machine Co., La Porte, 
Ind. 
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PACKER SALESMAN 





LETTERS TO A 
SALESMAN 


§ When a good customer must be placed on the 
C.0.D. list because of temporary difficulties, he is 
often lost forever. Bill, the novice packinghouse 
salesman, is facing just such a problem, and his 
uncle, a packer sales manager, tells him how to keep 
the customer and clear up the past-due account. 
This is the sixth in a series of letters. 


Vi. 
Dear Bill:— 

Evidently you are working on the 
same problem on your route that so 
many other salesmen are facing. I refer 
to what you tell me about trying to 
keep the good will of those customers, 
formerly good pay, but now on a 
C. O. D. basis because they are busy 
paying up their overdue accounts. 

There is only one thing to do in such 
cases and that is to face the facts and 
see to it that the dealer understands 
the situation from all angles. This will 
give you a good opportunity to see how 
much of a strategist you are, as well as 
a chance to exercise all your diplomatic 
powers. I would approach the dealer 
with a smile on my face, and make him 
feel that I was his friend and was look- 
ing out for his interests. I believe I 
would say something like this: 

“Jack, there is nothing unusual in a 
good merchant occasionally having a 
run of tough luck, and finding it neces- 
sary to handle his purchases on a 
C. O. D. basis until he is caught up on 
his old account. It is not a matter of 
one packer having a so-called tough 
credit policy. It is purely a matter of 
conducting business on a sound basis, 
and you will find that all other good 
packers maintain the same attitude un- 
der similar circumstances. 


“We surely would like to ship you 
everything you need on open account, 
but we know that this C. O. D. plan is 
the best way to help you get yourself 
back to your normal paying basis in a 
hurry.” 


Give Him Sales Help 


Now it will be up to you to help your 
customer follow a sound merchandising 
policy. He probably will not be able to 
buy as much as before, so I believe I 
would pick out for him certain items 
which have definite merchandising 
value, such as branded sliced bacon, 
country sausage, canned meats, or re- 
finery products. I would select those 
items carrying the longest profit, as 
well as those exercising a definite 
counter display appeal. After all, if you 
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are to get this fellow on his feet again, 
you must help him merchandise, and 
guide his choice of items to fit in with 
what the public is buying. 

In rebuilding this merchant—for that 
is what you are really deing—I would 
see to it that his orders were properly 
balanced, so that other salesmen could 
not cut in and take away valuable busi- 
ness. I believe I also would show this 
type of customer special personal atten- 
tion, because you must remember that 
he may be a little sensitive about his 
position; you may also find that he is 
inclined to feel you are losing interest 
in him because he is now C. O. D 


Should you find that he is taking this 
attitude, your increased interest will 
soften him considerably, and he will 
gradually realize you are doing every- 
thing possible to help him over the 
rough places. It is a truism of business 
that we are inclined to feel kindly 
toward those who lend us a helping 
hand when our finances are low. 

The average merchant, finding him- 
self in a tight financial spot, often 
makes the mistake of trying to obtain 
still more credit, instead of putting his 
house in order. I believe I would take 
an aggressive position against such an 
attitude. If you think it advisable, 
bring up the subject yourself, and say 
to him something like this: 


More Credit—More Debt 


“Jack, even though you could find 
another packer or sausage manufac- 
turer willing to ship you on open ac- 
count, I don’t believe you would benefit 
in the long run. Your success in busi- 
ness is dependent upon getting a steady 
supply of consistently good quality 
packinghouse products. Should some 
packer come along and make you flat- 
tering credit terms, in spite of the fact 
that old bills are still hanging over your 
head, it would be for only one reason: 
this particular packer obviously is hav- 
ing difficulty in disposing of his surplus 
product. He either is buying wrong or 
there is something radically wrong with 
his processing. Otherwise he could 
maintain his prices and force proper 
credit terms all along the line. 

“If it were possible to let accounts 
run over the limit safely, and still stay 
in business, then all the packers would 
be more than willing to do so, but they 
have found that there is a limit beyond 
which they may not safely go. They 
have also learned that the only way to 
protect themselves from losses is to ex- 
change credit information freely. 

“After all, you are most interested in 
getting your back bills paid, because 
that establishes you on a sound basis 
to continue in business. If you will con- 


tinue to work with me, I believe I can 
help you do this, even though being on 
a C. O. D. basis may seem annoying for 
a while. However, it is not going to be 
forever. 

“We will see to it that you continue to 
get the same high quality merchandise. 
I will make it my business to keep you 
posted on attractive specials in pro- 
visions, sausage, or canned meats, and 
in this way you will not run the risk of 
losing some of your good trade because 
you no longer carry the items they want. 
It is the customer—the housewife—who 
must be pleased. You have taught her 
to ask for certain of our branded items. 
She has associated certain flavor and 
tenderness with these and she will con- 
tinue to ask for them whether or not 
you carry them in stock. 


Steps in Aiding Dealer 


“Even though you find it necessary 
to cut down on quantities, you need not 
sacrifice quality. I will make it my 
business to see that the proper counter 
displays are made of those of our prod- 
ucts which display well. You know how 
difficult it is to switch people from cer- 
tain brands to others, and there is no 
need of doing so if you will just let us 
work with you and help you get your 
credit line reinstated.” 


Let me tell you how I straightened 
out one particularly difficult case of this 
sort. I was working a territory in one 
of the Eastern states. My customer was 
a foreigner. He had been in business in 
his particular location for a number of 
years and always bought liberally and 
paid his bills promptly, week to week. 
Suddenly, the coal town in which he was 
located was hard hit by shut-downs in 
the mines. His customers commenced 
putting him off when their bills became 
due, with the result that he passed us 
on his payments three or four weeks 
straight. 


I asked him to give me three weeks’ 
time to show what we could do in help- 
ing him control his purchases while he 
paid up on the old account. He liked 
our products and felt he could not do 
without them, so he consented to a 
three-weeks’ test period. We went out 
into the back room and charted out 
three week-end sales, sandwiching in 
customary mid-week specials. 


Advice for Dealer 


I suggested that he sacrifice credit 
volume for cash trade. This he agreed 
to do. The next suggestion was that he 
buy items within reach of those of his 
customers who could pay cash. He ad- 
vertised extensively with hand bills, 
and I helped him prepare these. Instead 
of calling in once a week, I arranged to 

(Continued on page 47.) 
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MEAT COOKING AID 


Chef Rector To Promote 
Use of Wilson Products 


ITH George Rector, internation- 

ally famous chef, restaurateur 
and authority on good eating holding 
the key post as director of home eco- 
nomics, Wilson & Co. this week launched 
a merchandising and advertising cam- 
paign to acquaint the consumer with the 
advantages and uses of Wilson meat and 
dairy products. 

Cooking suggestions by Mr. Rector 
will reach the nation’s housewives 
through an advertising column—‘‘Wil- 
son’s Weekly Memo by George Rector” 
—published weekly in newspapers 
throughout the country. The initial 
column appeared on February 9, and 
in it Mr. Rector declared that he would 
tell his readers how “to put added zest 
in your cooking.” The column was il- 
lustrated with thumb-nail sketches and 
dealt with such subjects as the “Tender 
Made” ham, Rector’s raisin sauce, a 
winter dinner menu and an omelet. 


Help for Meat-Loving Public 


Widely known in earlier years as the 
owner of Rector’s in Chicago and New 
York, his name synonymous in the 
American language with “delicious 
food,” George Rector has since written 
cook books and magazine articles, pre- 
sided at a popular cooking school at the 
Chicago World’s Fair, acted in the 
movies and has been a consultant on 
food for railroads and other interests. 


In discussing addition of Mr. Rector 
to the Wilson & Co. staff, Thomas E. 
Wilson, chairman of the board, as- 
serted: “We are a meat-loving nation 
and accordingly have come to regard 
meat as the most important part of 
practically every meal. It is only fitting, 
therefore, that the public should receive 
the best consumer education it is pos- 
sible to give them in the use of Wilson 
products—new recipes, new menus and 
an appreciation of how fine a product 
is really being offered them. 

“No man in America is more suited 
for doing this than is George Rector, 
and no one commands a wider audience 
nor a greater respect with housewives 
all over the country.” 


Telling the Retailer 


Full page advertisements in plant 
and branch city newspapers on Febru- 
ary 6 announced the affiliation of Mr. 
Rector with Wilson. Other large ad- 
vertisements will appear from time to 
time in which Mr. Rector will com- 
ment on Wilson products; the first of 
these, appearing the week of March 4, 
will deal with “Tender Made” ham. 

The retail food trade was informed 












TWO FAMOUS FOOD NAMES JOIN HANDS 


Thomas E. Wilson, chairman of the board of Wilson & Co., welcomes George Rector, 

internationally famous chef and food authority, to the Wilson staff as director of 

the home economics department. President Edward Foss Wilson has just completed 
the arrangements with Mr. Rector. 


of the development in an “EXTRA!” 
edition of “Modern Food Merchandis- 
ing,” a four-page newspaper distributed 
by the Wilson sales organization. The 
entire paper was devoted to acquisition 
of Mr. Rector, his autobiography and 
his endorsement of Wilson products. 
On the fourth page were nine pictures 
in which Mr. Rector appeared with some 
of his famous dishes made with Wilson 
products. Also illustrated was a com- 
plete Rector menu display. 

As a point-of-sale aid Wilson is fur- 
nishing dealers with a counter display 
card which offers shoppers a copy of 
“Wilson’s Weekly Memo.” A complete 
menu display may be built around this 
card by grouping meats, vegetables and 
other items necessary to prepare the 
Rector-planned meals suggested in the 
“Memo” each week. The dealer, of 
course, has the opportunity to sell a 
number of items in this way, instead of 
one or two, 

As further aid to its dealers Wilson 
& Co. is furnishing them with reprints 
of the announcement of Mr. Rector’s 
appointment to the Wilson staff. 

Not only will Mr. Rector act as direc- 
tor of home economics for Wilson, in 
cooperation with Eleanor Lee Wright, 
but he will also be a consultant in the 
creation of new products, and will par- 
ticipate in other merchandising activi- 
ties, including a contest promotion. 


“MIX IT JUST SO” 


—says George Rector, famous food au- 

thority and new home economics director 

of Wilson & Co., in showing Eleanor Lee 

Wright how waffle batter should be made 
to blend with pork sausage. 


PROFIT-MINDEDNESS 


Importance of profit-mindedness was 
the theme of the recent annual sales 
meeting of the Houston Packing Co., 
Houston, Tex. “The whole scheme of 
business activity depends on _ sales,” 
general manager G. L. Childress told 
his sales force. “Sales, however, can 
spell a loss as well as they can spell a 
profit,” he said. “It does not necessarily 
mean that because you are making a 
lot of sales you are making a good profit, 
or that you are making any profit at 
all.” Every sale is entitled to a legiti- 
mate profit, and any salesman who 
overlooks this vital part of the business 
of merchandising is just kidding him- 
self, the salesmen were told at the 
annual sales meeting. “Are you profit- 
minded?” Mr. Childress asked. 
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How Much Did Your Damage 
Claims Amount to Last Year? 


How many complaints did you receive 
from dissatisfied customers? If your 
complaints, caused by breakage, are 
running high, check your shipping 
box. With no obligation, H & D will 
make a thorough analysis of your 
shipping problem and design the type 
of engineered shipping box that will 
reduce your claims to an absolute 
minimum. It pays to call on H & D 
for help in reducing breakage. 


The Hinde & Dauch Paper Co. 
3931 Decatur Street 
SANDUSKY, OHIO 


Factories in Principal Cities 


KS 
Send for FREE Booklet 


L .— 


Mom, 





PACKAGE ENGINEERING 





You'll get plenty of ideas from 
“PACKAGE ENGINEERING.” It 
describes successes in the field of 
packaging. Send for a copy. 


HINDE 2 DAUCH 


SHIPPING BOXES 
PROTECT IN TRANSIT 
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STATE LABOR LAW 
SHOWS NEW TREND 


Oregon Protects Employer 
As Well as Employes. 


LAW placing bounds on labor’s ac- 

tivities and regulating its rela- 
tions with employers, other workers and 
the public was approved by the people 
of Oregon in the November election and 
is now in effect. Because it protects em- 
ployers and the public, the law is be- 
lieved to indicate a trend away from 
federal and state legislation which has 
restricted employers without increasing 
responsibility of employes and labor or- 
ganizations. 

The Oregon law is brief, but covers 
much ground, beginning with a defi- 
nition of the term “labor dispute” for 
all legal purposes in the state; the term 
may include “only an actual, bona fide 
controversy in which the disputants 
stand in proximate relation of employer 
and the majority of his or its employes 
and which directly concerns matters di- 
rectly pertaining to wages, hours, or 
working conditions of the employes of 
the particular employer directly in- 
volved in such controversy.” 

Disputes between labor organizations 
as to which organization is to act for the 
employes of any employer are expressly 
stated not to be included, and the re- 
fusal of an employer to deal with either 
party to such a jurisdictional contro- 
versy is not to be construed as a labor 
controversy. This prevents situations in 
which the employer is placed in the 
middle between two rival labor organ- 
izations. 


Bars Sitdown Strikes 


Another section in the new Oregon 
law is broad, extending to sit-down 
strikes and many other conditions. At 
the same time, the section is simple in 
language. It makes it unlawful for 
anyone to attempt to obstruct or pre- 
vent the manufacturing, handling, 
transporting or selling of any product 
within the state. 

Picketing is restricted. Secondary 
boycotts are prohibited. No person may 
molest another in seeking to engage 
his services to anyone desiring to em- 
ploy him. Finally, no organization or 
person “legally authorized to act as 
bargaining agent” may collect dues or 
other charges beyond amounts needed 
for the legitimate requirements of the 
organization for lawful purposes, and 
every organization or person so collect- 
ing must keep itemized accounts of re- 
ceipts and expenditures, which any 
member of the labor organization is 
entitled to inspect if he so desires at 
any reasonable time. 


The 





PACKER AND FOOD STOCKS 


Price ranges of listed stocks, Febru- 
ary 8, 1939, or nearest previous date: 





Sales. High. Low. —Close. 
Week ended Feb. Feb. 
Feb. 8. —-Feb. 8.— ‘ 1. 
Amal. Leather. 400 2 2% 2% 2% 
keh cers Seuss | senee “anes 1i% 
Amer. H. & L.. 8,800 5% 5 5 4% 
Do. Ptd. 500 «32% 32 32% 32 
Amer. Stores .. 2,700 11 1l ll 11 
Armour Ill ... 7,100 5% 5% 5% 5a 
Do. Pr. Pfd.. 400 48%_ 48% 4815 44 
Pe I ecles sever satwk —aeeee aucaee 65 
Do. Del. Pfd 200 101% 101 101% 101 
Beechnut Pack. 400 122 122 122 121 
Bohack, H. C... 500 2% 2% 2% 2 
Do. Pfd. .... 10 22 22 22 21% 
Chick. Co. Oil 300 12% 12% 2h 125, 
Childs Co. .... 2,300 12% 2 12% 10% 
Cudahy Pack... 900 14% 14% 14% 14% 
BO. FO 800 120 66 65 65 BOM, 
First Nat. Strs. 2,700 47% 47% 47% 45% 
Gen. Foods .... 38,300 39% 38% 39 38% 
DA Pee. 22+. TO Tae 117 117 117 
g — Pe <0 2,200 2% 2% 2% 2 
A&P Ist Pfd. 100 126 126 126 127 
hs New ... 75 83% 80 83%4 85% 
Hormel, G. A... 0 2414 24% 24% 24% 
Hygrade Food. 100 2 2 2 2 
Kroger G. & B..20,000 24% 24% 24% 23% 
Libby McNeill. ,100 5% 5% 5% 5% 
Mickelberry Co. Me o6s2¢ st000¢ <emace 4 
M. & H. Pfd... 100 2% 2% 2% 2 
Morrell & Co... 200 37% 37% 37% 36 
Glidden Co. ... 1,600 20% 20% 20% 20% 
3S. Sa 100 45% 4514 45% 45 
Nat. Tea .. 2,700 3% 3% 3% 3% 
Proc. & Gamb.. 3,900 56% 56% 56% 56% 
Do. Pfd. .... 430 119% 119 119 116% 
Pe TG, esc neues e6sen KOben <eeen 2755 
Safeway Strs...18,400 39% 37% 39% 36 
Do. 5% Pfd.. 110 96 9% 95% 938% 
Do. 6% Pfd.. 260 106 106 106 106 
Do. 7% Pfd.. 260 109 109 109 108% 
Stahl Meyer ... 100 2% 2% 2% 2% 
Swift & Co..... 4,300 18% 18% 18% 19 
Do. Intl. .... 1,500 27% 27 27% «86—22T% 
Wrens PEGE occ vascse cosese seese venee 8 
U. S. Leather... 200 5 5 5 ) 
Ss Saree 700 85% 8% 85% 9 
Do. Pr. Pfd.. 100 61% 61% 61% 61% 
United Stk. Yds. 400 3% 3% 3% 3% 
De Pee ss ™ 7% 7%, 7 
Wesson Oil .... 1,800 25% 25% 25%, 26 
De, PEG, 2.0. FOR veces seene essere 71% 
Wilson & Co.... 1,400 4% 4% 4% 4% 
De. Pre. .... 100 46 46 4 47 


FINANCIAL NOTES 


Jewel Tea Co. announces a quarterly 
dividend of $1.00 on the common stock, 
payable March 20. Books close Febru- 
ary 16. 

Sylvania Industrial Corp. announces 
a dividend of 25 cents on the company’s 
common stock, payable February 27. 
Books close February 18. 

Directors of International Harvester 
Co. have declared the quarterly dividend 
of $1.75 on the preferred stock, pay- 
able March 1 to stockholders of record 
February 4. 

Chain Belt Co. has declared a divi- 
dend of 20 cents on the common stock, 
payable February 15. Books close Feb- 
ruary 1. 

Directors of Armstrong Cork Co. 
have declared an interim payment of 25 
cents on the company’s common stock, 
payable March 1. Books close February 
8. 


SAFEWAY GAINS DURING 1938 


Earnings of Safeway Stores, Inc., in- 
creased during 1938 to $4,206,781 over 
earnings of $3,078,047 in 1937, accord- 
ing to a preliminary report issued from 
the company’s chain headquarters in 
Oakland, Calif. Earnings on the com- 
mon stock during 1938, after deduction 
of preferred dividends, were reported as 
$4.02 per share. 
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This heavy-duty International Truck with semi-trailer has just gone to 





work for Swift & Company 


Take Stock of Your Truck Needs 
--- Then Call in INTERNATIONAL 





There is one line of trucks that meets 
every hauling requirement and gives you 
the greatest value per truck dollar! 


That's the International line! 


Whether you need light pickup trucks 
for utility work, powerful six-wheelers, or 
any size in between, there are Interna- 
tionals to fit your job exactly. 


And as for truck value: One look at 
an International will show you they are 
sturdy, rugged trucks, built to take a lot 


of punishment throughout their long life. 
And when you get into the details, you 
really begin to appreciate the quality 
of International construction and the 
money-saving features engineered into 
these trucks . . . all designed to give 
owners the best in performance at low 
operating cost. 


Investigate International Trucks now. 
The nearby International dealer or 
Company-owned branch will give you 
a demonstration at your convenience. 


INTERNATIONAL HARVESTER COMPANY 


(Incorporated) 


180 North Michigan Avenue 
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INTERNATIONAL TRUCKS 


Chicago, Illinois 
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CERELOSE -{™ DEXTROSE s+ |- 


HELPS TO DEVELOP AND PROTECT 






Ce 
vit b ~ 
wa.) 1,” Cerelose helps to de- 


velop good color. In fresh sausage, Cerelose is an aid to the 


/ 








retention \® 


at \of desirable color. A great number 
! sausast | 


of meat packers have reported excellent results with 


\ i if 





fixation of color, and second, they appreciate its economy. 


Corn Propucts SALES Co., 333 N. MICHIGAN AvE., CHICAGO, ILL. 
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PROCESSING POINTS 


for the trade 





Smoked Turkey 


Meat processors have recently shown 
considerable interest in methods used 
in curing and smoking turkey. This 
delicacy is now produced commercially 
on a small scale and, of course, has been 
produced on farms in this country for 
many years. Little information is yet 
available on commercial handling of 
turkey, but the following material may 
be helpful to those who wish to experi- 
ment with the process. 


At the experiment station of the U. S. 
Bureau of Animal Industry at Belts- 
ville, Md., studies have begun on the 
curing, smoking and storage of dressed 
turkeys. Birds weighing an average of 
16.5 lbs. were packed in 50-gal. barrels, 
six birds per barrel, and covered with 
brine solution containing about 13 per 
cent of salt, 6.4 per cent of sugar, and 
0.4 per cent of saltpeter. The curing 
was done at a temperature of approxi- 
mately 38 degs. F. 

Salt and moisture determinations 
were made on the cured, smoked, and 
stored meat after curing periods of 
one, two, three and four weeks. At least 
three weeks’ curing was necessary to in- 
sure satisfactory meat when the cured, 
smoked turkeys were subsequently 
stored four weeks at 68 degs. F. 


Salt Penetration Slow 


This period was necessary primarily 
because of slowness with which salt 
penetrated into the meat of the drum- 
stick and development of mold in tho- 
racic and abdominal cavities when 
shorter curing periods were employed. 
An additional week of curing resulted 
in little advantage over the three-week 
period. The thigh and wing meat took 
up salt rapidly. 

Smoking the cured turkeys 20 hours 
at 110 degs. F. produced a desirable 
color over the breastbone only. During 
storage there was a continuation of the 
dehydration that occurred during smok- 
ing, accompanied by salt movement 
within the meat that resulted in a more 
uniform distribution of salt. 

Reports on the methods used by one 
commercial producer indicate that the 
fowls are cured in a spiced brine while 
held in a cooler at 41 degs. F. Steriliz- 
ing lamps continuously irradiate inter- 
ior of the room, acting upon the hung 
turkeys, barrels of brine and turkeys 
in cure. After curing, the turkeys are 
smoked and cooked simultaneously in 
outside smokehouses. Green applewood 
is used for smoking. 

Following directions for curing and 
smoking turkey are for small-scale pro- 
duction on the farm. However, they 
might be adapted to commercial plants 


having facilities and supplies of poultry. 
A number of hand operations are in- 
volved and the labor cost per pound will 
be high. Turkey also shrinks consider- 
ably during smoking and aging. 


Farm Processing Method 


The fowl is carefully dressed. The 
viscera are removed and bird is hung in 
a refrigerator to chill to 38 to 34 degs. 
F. The wings are removed. 

Following curing mixture is com- 
pounded: 


3 lbs. salt 
8 oz. nitrate of soda 
12 oz. granulated sugar 


The turkey is rubbed inside and out 
with 1 lb. of this mixture. It is then 
placed in a large jar or container and 
allowed to stand for about 24 hours at 
38 degs. F. Balance of curing mixture 
is dissolved in 2 gallons of boiling water. 
After cooling this pickle to 40 degs., 
pour it over turkey, using enough to 
cover the bird. Hold in pickle for ap- 
proximately seven days. 


Soaking and Smoking 


Remove bird from brine and soak it 
in lukewarm water for 
Fowl is wiped dry with a clean cloth 
and hung for about three days at a 
temperature of 40 degs. Turkey is 
then ready to smoke. It is split open 


15 minutes, 











SAUSAGE | 
And Meat Specialties 


+A volume of practical ideas on the 
layout and equipment of sausage 
plants of varying size; descriptions 
of materials used in sausage and meat 
specialty manufacture; formulas and 
operating directions; discussions of 
operating troubles and means of 
overcoming them, and an outline of 
major regulations prevailing in con- 
trol of sausage manufacture. 


-> Place your order now for this Vol- 
ume 3 of the Packer’s Encyclopedia. 
The price postpaid is $5.00. 


THE NATIONAL PROVISIONER 
407 So. Dearborn St., Chicago, Il. 


Enclosed is check or money order for 
on. for copy of ‘Sausage and Meat Spe- 
cialties."’ 
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and stout twine tied around legs and 
neck. 


Use a dense smoke produced from 
applewood, hickory chips, sawdust or 
other hardwood. Smokehouse tempera- 
ture should be held between 90 and 100 
degs. F. Avoid strong drafts which 
may dry out muscles of the fowl. 


The turkey should be smoked from 
48 to 60 hours, depending on smoke- 
house and degree of smoking desired. 
Bird is hung for seven days after re- 
moving from the smokehouse to age the 
meat and develop tenderness and flavor. 
This general method of preparing 
smoked turkey was developed at the 
Tribune Experimental Farm, near Chi- 
cago. 

Smoked turkey may be eaten without 
cooking. It also may be roasted or 
fried. If cooked, the fowl should be par- 
boiled for 30 minutes, then roasted. 


CHILLING SHEEP AND LAMBS 


A Western packer wants to know 
what temperature should be used for 
chilling sheep and lambs. He writes: 


Editor THE NATIONAL PROVISIONER: 


Can you tell us the proper temperature for chill- 
ing sheep and lambs and time within which chilling 
should be completed? 


Temperature in the cooler for chill- 
ing sheep and lambs should be main- 
tained just above 32 degs. F., but not 
over 36 degs. Carcasses should not 
touch each other and there should be 
ample space for air circulation. 

Lamb and sheep carcasses are small 
and there should be little difficulty in 
chilling them in 24 hours or under if 
proper chilling procedure is followed. 


PIMIENTOS IN FRANKFURTS 


An Eastern meat packer wants to 
know whether pimientos can be used in 
frankfurts. He writes: 


Editor THE NATIONAL PROVISIONER: 

Are pimientos ever used in frankfurts? We be- 
lieve a little pimiento in the meat would make an 
attractive product. 


Pimientos are used with paprika, 
oregano and other spices in making 
chili frankfurts. They have also been 
used in regular frankfurt formulas with 
satisfactory results. 

When pimientos are used in such 
products they are sometimes added to 
meat mixture during the last revolu- 
tions of the silent cutter. When handled 
in this manner they are cut into small 
pieces but not so finely that they disap- 
pear in the meat mixture. 
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PLANT OPERATIONS 


Ideas for operating men 





ROLLING CANOPY 


E load directly out of our ship- 

ping room into trucks,” an East- 
ern sausage manufacturer writes THE 
NATIONAL PROVISIONER, “having no 
loading dock. Nor are we able to con- 
struct such a convenience, our building 
extending to the property line. 


“Lack of a loading dock is not in it- 
self a hardship, but we do need a 
canopy, which we are also unable to 
construct. Lack of this is very incon- 
venient during bad weather. At such 
times rain or snow is sometimes driven 
by the wind through open doors into the 
shipping room and _ packages and 
products are frequently wetted when 
transferring them from room to trucks. 
This is a situation we would like to 
correct without prohibitive expense. 


“We have had ideas and suggestions 
for making shipping room door open- 
ings weatherproof during loading oper- 
ations, but none of them seems to be 
practical or particularly effective. It 
occurred to us that someone on the 
staff of THE NATIONAL PROVISIONER 
might solve this problem for us. Any 
suggestions will be very much appre- 
ciated.” 


A movable canopy, built along lines 
shown in the accompanying sketch, is 
simple and inexpensive. It can be made 
with a wood frame covered with water- 
proof material or sheet iron. Its effec- 
tiveness is increased by tacking canvas 
curtains, weighted at bottom edges, to 
the two sides so that when the canopy 
is in use protection against the weather 


is provided at sides as well as top. In- 
asmuch as canopy and curtained sides 
extend beyond rear of a truck being 
loaded, there is provided a vestibule 
through which work of loading pro- 
ceeds. Whether or not provision should 
be made for rolling these side curtains 
up when not in use will depend on space 
available in shipping room and the 
amount of protection to be provided. 


The usual type of overhead tracking 
is used. Special trolleys are required, 
however, and stops or bumpers should 
be placed at each end of rails to prevent 
canopy being derailed when rolling it 
into or out of room. Canopy should be 
hung so that it pitches toward front 
when in use to prevent water draining 
into shipping room. 


KNIFE AND PLATE RACK 


A rack on casters, with pegs for hold- 
ing knives and plates, is seen frequently 
in sausage cutting and grinding rooms. 
Such a truck serves two purposes—as 
a storage place for matched sets of 
knives and plates, and as a device for 
transferring the knives and plates to 
and from grinders. It is a convenience 
which saves time and effort and is well 
liked by the workers in the sausage 
department, who are enabled to make 
more productive use of their time. 

The rack shown in the accompanying 
illustration is of inverted V shape and 
was constructed in a_packinghouse 
shop. It is made of angle irons and the 
pegs are short pieces of iron rod. Such 
a rack may be made any size, but usu- 
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PROTECTING PRODUCTS WHILE LOADING 


Rolling canopy for use in shipping rooms not provided with loading docks. Curtains 
of weighted canvas tacked to sides of canopy provide a vestibule through which 
products can be loaded conveniently and safely, regardless of weather. 
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SAUSAGE ROOM CONVENIENCE 


Knife and plate rack constructed of angle 
irons. It usually is made to hold six or eight 
pairs of knives and plates. 


ally is built for six or eight sets of 
knives and plates, this size having been 
found to be the most convenient to 
handle. When larger storage capacity 
is required two or more racks may be 
used. 


TO CORRECT WASTE OF LIGHT 


A manufacturer of graphic recording 
instruments relates how a large South- 
ern meat packer, who was experiencing 
considerable difficulty in getting work- 
men to remember to turn off lights in 
coolers, corrected the situation. Lights 
burning in rooms when they are not 
needed cause a triple loss. Lamp life 
is reduced, power is wasted and re- 
frigerating requirements are increased 
as the lamps heat the air in the cooler. 

A six-pen graphic recorder was in- 
stalled, wired so that when current 
in room was off pen for that room re- 
mained on zero line. When lights were 
turned on the record also showed the 
fact and how long the lights burned. 
Records were kept for each of the five 
coolers and the loading dock, where 
turning off lights was also sometimes 
overlooked. The men were informed 
as to the reason for the instrument 
and just what the record showed. The 
management of this company says that 
the instrument has done two things— 
paid for itself in savings and induced 
the men to be more careful in all of 
their work. 


CLEANING GARAGE FLOORS 


Gasoline quickly cuts oils and greases 
and there is a constant temptation be- 
fore the garage repair force to use it 
for cleaning the garage floor. Use of 
this fuel for this purpose should be 
forbidden because of its high cost and 
more particularly because of the dan- 
ger from fire and explosion. 

Hot water in which there is a gen- 
erous proportion of an alkali or clean- 
ing powder is effective for cleaning 
garage floors. If cleaning is done fre- 
quently, no scrubbing will be required. 
Merely brushing over the floor with a 
broom is sufficient to do a good job. 
Cleaning should be followed with a 
clear water rinse. 
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Lixate Brine 2c: srevsh 


to make its 4 way 


In any installation, for large plants or small, the Lixate 
Process never fails to make four important savings. THIS 
MODERN INSTALLATION gives graphic evidence of 


the ways in which these savings are accomplished. 


From the time the salt is placed in the hopper above 
the Lixator, the entire operation is automatic. Salt feeds 
by gravity. Saturated brine, pure, clear and always uniform, 
is produced automatically with no agitation. Brine flows 
by gravity, or can be pumped, to any part of the plant. 
This saves in the cost of handling salt, in mixing salt, 
and in distributing brine. 

A fourth saving is in the amount of salt used. Due to 
the elimination of waste, packers report savings up to 10% 


and 20% in amount of salt used. Write today for a copy 


HOW THE PROCESS WORKS 
Recommended grades of Rock Salt 
flow from a hopper to the Lixator. 
Fresh water is admitted by a spray noz- 
zle. Salt dissolves without agitation, is 
self-filtered, becomes fully saturated, 
and flows up through a collecting 
chamber to a discharge pipe. Brine 
output also automatically controls the 
whole operation to produce pure, 
crystal clear, fully saturated brine in a 
constant, ample supply. 
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AVINGS 


WELL PLANNED INSTALLATION 

The Lixate installation above, in the modern plant of Luer Bros. 
Packing & Ice Co., Alton, Ill., shows how proper planning can 
increase Lixate savings. The Lixator, outside the chill room, operates 
at a level high enough to let saturated brine flow by gravity through 
the wall to storage tanks, inside the chill room. From these, saturated 
brine or refrigerated sweet pickle brine, flows by gravity to floors 
below. Either or both tanks may be used for mixing sweet pickle. 
In addition to pickling, Lixate Brine is used in this plant for re- 
frigeration and for water softening. In addition to the Lixate 4-way 
savings, this plan provides unusual convenience, and the added 
saving from reducing traffic in and out of the chill room. 


of The Lixate Book, describing the process in detail and 
illustrating many installations. If you prefer, a Lixate engineer 


will call and show you the savings possible in your plant. 
Jk 
¢ 


LIXATE 


REG. U. S. PAT, OFF. 


Process 


FOR MAKING BRINE 
INTERNATIONAL SALT CO., INC. 
GENERAL OFFICES—SCRANTON, PA., and NEW YORK CITY 


SALES OFFICES: Buffalo, N.Y. * Philadelphia, Pa. * Boston, Mass. * Baltimore, 
Md. * Pittsburgh, Pa. »« Newark, N.J. * New York, N.Y. © Richmond, Va. 
Atlanta,Ga. * New Orleans, La. * Cincinnati, Ohio « St. Louis, Mo. « RE- 
FINERIES: Watkins Glen, N.Y. © Ludlowville,N.Y. « Avery Island, La. 
MINES: Retsof, N.Y. «© Detroit, Mich. «© Avery Island, La. 














This new insulation saves 





your dollars twice over 





Convenient to 


handle, cut, and fit 


Available in standard 


or special size rolls 








Cut with Knife: Standard rolls of Bound- 
Batt are stored until needed and then 
cut to proper sizes with an ordinary 
kitchen knife. This saves time and labor 
when insulating individual bodies. 





Cut with Saw: For volume production 
needs, Bound-Batt is easily cut with a 
knife edge band saw. This is another 
example of savings in fabrication costs 
made possible by this new insulation. 


Send me a free copy of the Truck 
Insulation Manual. 


Name. - 
Company.- - - 
Street. - 


City, State - 
215 








Dry-Zero Bound-Batt costs less— saves operating 
expense—protects against temperature damage 


Bound-Batt insulation is the most startling 
improvement in insulation during the past 
decade. 

Already it has been adopted by makers of 
household and commercial refrigerators and 
motor truck bodies. 

Bound-Batt is an exclusive, patented prod- 
uct of Dry-Zero Corporation. It is manufac- 
tured by a specially developed process which 
eliminates several costly manufacturing steps 
formerly required. 

This improvement in manufacturing meth- 
ods means: 1) insulation of the same high 
quality of all other Dry-Zero products, 2) at 
lower cost. 

This saving in cost is passed on to the user. 
As a result, the truck body insulated with 
Bound-Batt costs less than ever before. To 


For Ice Cream Delivery 


For Milk Delivery 


this saving, the operator can add the savings 
of lower refrigeration costs and better pro- 
tection for his product, which was always 
characteristic of Dry-Zero insulation products. 

Dry-Zero Bound-Batt is suitable for all 
types of insulated bodies whether operated at 
refrigerated, cooled, or normal temperatures. 
It is sold through truck body builders. It can 
be purchased in rolls, which the body builder 
can cut to.size on the job, or fabricated to 
specifications. 

Motor truck operators should ask their 
body builders for the facts about this amazing 
new insulation. Also, send the coupon or write 
to the Dry-Zero Corporation for a free copy 
of the Truck Insulation Manual, which gives 
complete information about insulating motor 


truck bodies, and Bound-Batt. 





For Bakery Goods 


~_ cupany’s 


PURITA 


Hams Bacon ~ Lard 


For Meat Products 














The most efficient 
commercial insulant known 








MG US PAT OFF 


Bound-Batt 
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Insulation 


DRY: ZERO 

















Dry-Zero Corporation 
Chicago — 222 North Bank Drive 
New York—60 East 42nd Street 
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MEAT 
PLANT 
REFRIGERATION 


A Complete Course for 
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Sodium and Calcium 
Brines 


WO kinds of brine are used in meat 
plant cooling systems—sodium chlor- 

ide and calcium or magnesium chloride. 

Sodium chloride is common salt. Any 
grade of salt is satisfactory providing 
it does not contain more than 5 per 
cent impurities. Hide salt is coarse 
and dissolves readily. Impurities con- 
sist of clay and dirt. It packs solidly 
together and is extremely heavy. As a 
result of these characteristics impurities 
settle out readily. 

Brine must be strong enough so that 
it will not freeze and stop circulation. 
Strength of common salt brine is meas- 
ured by an instrument called a salome- 
ter. Lower limit of scale is taken as 
pure water; upper limit, a saturated or 
25 per cent solution. Brine should be 


sufficiently strong so that it will not 
freeze at a temperature 5 degs. F. 
lower than temperature of ammonia 


with which it is cooled. 


Brine Strengths 


With a 20 deg. F. ammonia, the table 
on page 25 indicates that salometer 
reading should be 50 or more. These 
tables are based on a brine whose tem- 
perature has been allowed to rise to 60 
degrees, at which point the salometer 
reading was taken. 

Required strength at which brine is 
to be held also depends upon type of 
apparatus used for cooling. If a shell 
and tube cooler is employed, it is not 
safe to lower brine much under 75 degs. 
salometer. Otherwise, if circulation 
stops suddenly, the brine freezes 
quickly unless ammonia back pressure 
is raised above freezing point by clos- 
ing outlet valve or stopping compres- 
sors. 

Brine chilled in open-top tanks is held 
only sufficiently strong to prevent freez- 
ing. The weaker the brine the more heat 
it transports per pound, because specific 





AUTOMATIC BRINE MAKER 


This device, popular with packers and sau- 
sage manufacturers, automatically main- 
tains a supply of saturated brine. 


heat of brine decreases from 1, which is 
water, to .785 in a 25 per cent solution. 
The weaker the solution, the less is the 


cost of salt and labor involved for 
strengthening the brine and trucking 
the salt. Further, hot careass shrink is 


less if the open brine spray is used with 
weaker brine. Strong brine is deliques- 
cent and absorbs water from the air to 
produce a drying effect. 


Handling Precautions 


Weak brine is strengthened by run- 
ning it through perforated pipes in a 
tank over which the fresh salt is piled. 
The process is called leaching. As the 
weak brine rises through the pile of salt 
the salt dissolves rapidly and a 90 
salometer brine results. The impurities 
settle out on the bottom of tank. The 
brine is filtered through a sponge box 
and pumped back into system. An air 
line can be used to accelerate the dis- 
solving action. The Lixate system, pre- 
ferred by many packers, uses the pile of 
salt as a filtering medium. 

Four factors determine kind of brine 
to use in meat plant refrigerating sys- 
tems—temperature required, type of re- 
frigerating system, corrosion and rela- 
tive cost. 
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Inasmuch as the eutectic point of 
sodium chloride is at minus 6 degs. F., 
it is evident that calcium chloride, 
which has an eutectic point of minus 
59.8 degs. F., should be used for brine to 
be maintained lower than zero. 


Type of cooling equipment must be 
considered when selecting the kind of 
brine to use. If open brine sprays are 
installed in coolérs, sodium chloride 
brine is required.’ Generally speaking, 
calcium chloride brine has been con- 
sidered less corrosive than sodium chlo- 
ride brine, although practically there 
seems to be little difference when both 
are treated properly and maintained 
at the approved alkalinity point. For 
a given freezing point more calcium 
chloride than sodium chloride will be 
required. For a freezing point of zero, 
about 2.5 Ibs. of flake calcium chloride 
or 2 lbs. of sodium chloride brine per 
gallon of water are needed. 


Eutectic Point Explained 


The eutectic point is the salometer or 
specific gravity reading where the 
freezing point is not lowered with any 
increase in the amount of salt added, 
but is raised. The eutectic point of so- 
dium chloride is 86.8 salometer or 1.175 
specific gravity, and the freezing point 
minus 6 degs. F. For calcium chloride 
the eutectic point is 1.129 specific grav- 
ity; temperature, minus 59.8 degs. F. 

When making sodium or calcium 
brines there is considerable danger if 
the salometer and specific gravity read- 
ings are not taken at the temperature 
specified for these instruments — 
namely, 60 degs. F. If a solution is 
made at a lower temperature, say 40 
degs. F., and is chilled by turning it 
into a freezing system, the brine may 
not have a chance to mix quickly 
enough, in which case it may pass the 
eutectic point and start freezing in the 
lines. 

Further dilution will not help in such 
cases and it may be necessary to dis- 
connect the lines and rod them out, a 
tremendous job in the case of a large 
system. A 1.4 solution of calcium brine 
will harden at 60 degs. F. The tables 
given are based on still brine. Brine 
moving under ordinary velocities will 
not freeze at much lower temperatures. 
However, no chances should be taken. 
Salometer tests on all packinghouse 
brine systems should be made at least 
once per week and a 10 deg. leeway 
allowed at all times. 

Sodium brine is not generally used 
where temperature of the brine is less 
than 12 degs. F. Calcium or magnesium 
brine will not freeze in temperatures as 
low as —50 degs. It is purchased in 
650-lb. solid drums or in granulated 
form in moisture-proof bags. When solid 
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DON’T LET SHRINKAGE 
AND HUMIDITY STEAL 
YOUR PROFITS! 


LL night ...and all day...Humidity 

and Shrinkage are working together 
to steal your profits. They only pilfer 
pennies, but they do it steadily, hour 
after hour. Both are costly and both 
CAN be stopped! 


BAKER System Conditioned Air is a 
24-hour watchman for you, giving you 
perfect automatic control over humidity, 
as well as temperature and air circula- 
tion. As a result, shrinkage drops to a 
minimum; slime, mould, and off-color 
are eliminated; your products look 
better, taste better, and command a 
higher price in a wider market. 

Low operating cost, long life, and 
trouble-free performance make BAKER 
units a profitable investment. For com- 
plete information, write the factory. 


ain MACHINE CO., INC. 


1514 Evans St., Omaha, Nebr. 


BRANCH FACTORIES: Fort Worth, Los Angeles, 
Seattle. Eastern Sales: New York. Central Sales: 
Chicago. Sales and Service in All Principal Cities 


ON MECHANICAL COOLING FOR OVER 30 YEARS 





AUTHORITY 
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WHAT lt Is 
WHY Packers Need It____ 
WHERE lt Cuts Costs___ 


These are only a few of the points on this important sub- 
ject explained in this big binder of reprints of articles from 
THE NATIONAL PROVISIONER. 





Would you like to— 
Prevent the formation of mold on packaged 


sliced bacon? 


Reduce drip losses in the smoked meat 
hanging room? 


Make dry sausage the year around? 


Age beef with small shrink loss and little 
discoloration? 


Dry up wet and dripping coolers? 


Control within close limits all factors influ- 
encing smoking results? 


Eliminate bad conditions and unsatisfac- 
tory results in the offal cooler? 


Chill hogs quickly and economically? 
You can get the answers to these questions, and many other money- 
making facts, from this compilation of articles, as well as learning 


how to proceed to obtain ideal conditions in every department 
where air conditioning can be applied profitably. 


This handbook should be on your MUST list. The price is only $1.25 
a copy. 


ORDER YOUR COPY TODAY! 


Ry yer preci: 


THE NATIONAL PROVISIONER 


407 South Dearborn Street,  Chicage,. Minvie. 


Re ROK OR ed rw 
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drums are broken, care must be exer- 
cised to see that the material does not 
come in contact with the bare skin, be- 
cause it will burn. The eyes should be 
protected with goggles. 


Calculating Weight 


Calcium chloride is, roughly, three 
times as expensive as salt. Cold storage 
plants use calcium brine. Lump cal- 
cium chloride has a strong affinity for 
moisture, and when exposed to the air 
immediately begins to dissolve into a 
liquid. For this reason it is used for 
drying damp rooms. This, however, is 
an extremely expensive and cumber- 
some method to employ. 

Unlike sodium brine, strength of cal- 
cium brine is read on specific gravity or 
Baumé scales. To find the weight of 
one gallon of brine, specific gravity is 
multiplied by 8.35. 

Weight of one cubic foot of calcium 
chloride brine equals specific gravity 
times 62.4. 

145 


The Baumé scale = 145 — Sp. Gr. ° 


QUESTIONS 
(For the student to answer.) 


If there are 5,000 gallons of sodium 
brine in a system what does it weigh? 

What is the coldest ammonia temper- 
ature permissible with 50 salometer 
sodium brine? 

What are the freezing points of so- 
dium and calcium brine that have a 
specific gravity of 1.105? Which is 
higher? Which would you use? 

What is the freezing point of a 12.5 
per cent solution of sodium brine; a 
25 per cent solution? How do you ac- 
count for the answer? 

If 900 lbs. of salt raises salometer 
reading of a brine charge from 50 to 55 
salometer, how many gallons of brine 
are there in the system? 

Lesson 21 
TABLES.” 


will discuss “AMMONIA 


LOCKER PLANT NOTES 


Construction of a 500-unit cold stor- 
age locker plant at Pittsfield, Ill., is 
planned by Dr. L. O. Campbell of As- 
toria. Slaughtering and dressing plant 
will be included in the building. 

Growers Cold Storage Co., Water- 
port, N. Y., has replaced its former bas- 
ket system with modern locker service. 

New cold storage locker plant having 
a capacity of 500 lockers has been in- 
stalled in St. Paul, Neb., by Paul 
Anderson of the St. Paul Hatchery. 

Mentone Frozen Locker Co., Men- 
tone, Ind., has been organized and in- 
stalled by Earl Shinn and John Nor- 
man. 

Contract for construction of a cold 
storage locker plant with 350 lockers 
at Brooklyn, Ia., has been let by C. C. 
Irwin. 

Zero Food Locker Co., Springfield, 
Ill., is now open for business. 


Properties of Solutions of Calcium Chloride in Water 



































% Pure Baume Specific Specific Weight Wei . per Cubic F 
A Deg. Gravity Heat of Pounds per Gallon r seas Foo a a 
y Wt. 60° F. 60° F. 60° F, CaCh Water leu. ft. CaCl, Water Deg. F. 
0 0 1.000 62.40 2 0 
5 6.1 2 a “y 
4 +2 j 3.26 61.89 29.0 
7 g0 - re 3.93 61.59 28.0 
8 9:3 . 4.63 61.51 27.0 
9 10.4 , 5.34 61.36 25.5 
10 116 & 6.05 61.22 24.0 
1 24 f 6.78 61.05 23.0 
4 . 1.006 7.52 60.81 21.5 
is oe 1.107 8.27 60.68 19.0 
14 : 1.209 9.04 60.47 17.0 
4 15.9 1.313 9.81 60.27 14.5 
15 16.9 1.418 10.6 60.04 12.5 
16 18.0 1.526 11.4 59.86 9.5 
. 19.1 1.635 12.22 59.67 6.5 
4 20.2 1.747 13.05 59.46 3.0 
] 21.3 1.859 13.9 59.23 0.0 
> 22.1 1.97 14.73 58.9 -3.0 
21 23.0 2.085 15.58 58.61 —5.5 
2 24.4 2.208 16.50 58.5 -10.5 
= 0.0 2.328 17.4 58.2 15.5 
24 26.4 2.451 18.32 58.0 —20.5 
2 2 4 2.57 19.24 57.7 —25.0 
26 28.3 2.699 20.17 57.39 —30.0 
zi 29.3 2.827 21.13 57.12 —36.0 
28 30.4 2.958 22.1 56.84 43.5 
29 5 31.4 3.09 23.09 56.53 —53.0 
29.5 31.7 3.153 23.56 56.31 —58.0 
Properties of Solutions of Pure Salt in Water 
% Pure Salometer Specific Specific Weight Pounds Pounds per Freezing 
Salt by Degrees Gravity Heat 0 per Gallon Weight of Cubic Feet point 
Weight 59° F. 59° F, 59° F. 1 Gallon Salt Water lcu. ft Salt Water Deg. F. 
0 1.000 1.000 8.35 0 8.35 62.4 0 62.4 32.0 
18.2 1.035 0.938 8.65 0.432 8.22 64.6 3.230 61.37 27.0 
22.5 1.043 0.927 8.71 0.523 8.19 3.906 61.19 25.5 
26.0 1.050 0.917 8.76 0.613 8.15 4.585 60.91 24.0 
29.6 1.057 0.907 8.82 0.706 8.11 5.280 60.72 23.2 
33.5 1.065 0.897 8.89 0.800 8.09 5.985 60.51 21.8 
37.2 1.072 0.888 8.95 0.895 8.05 6.690 60.21 20.4 
41.1 1.080 0.879 9.02 0.992 8.03 7.414 59.99 18.5 
44.8 1.087 0.870 9.08 1.090 ’ 8.136 59.66 17.2 
48.7 1.095, 0.862 9.14 1.188 8.879 59.42 15.5 
52.6 1.103 0.854 9.22 1.291 7, 9.632 59.17 13.9 
56.8 1.111 0.847 9.28 1.392 7.3 10.395 58.90 12.0 
60.0 1.08 0.840 9.33 1.493 wd 11.168 58.63 10.2 
64.0 1.126 0.833 9.40 1.598 7.8 11.951 58.35 8.2 
68.0 1.134 0.826 9.47 1.705 7 12.744 58.06 6.1 
717 1.142 0.819 9.54 1.813 A 13.547 57.75 4.0 
75.2 1.150 0.813 9.60 9% pe 4.360 67.44 +1.8 
79.1 1.158 0.807 9.67 ie 15.183 57.12 —0.8 
82.8 1.166 0.802 9.74 7 16.016 56.78 —3.0 
86.8 1.175 0.796 9.81 7. 16.854 56.45 —6.0 
(eutectic) 
2 0.2 1.1838 0.791 9.88 ).371 7 17.712 56.09 +3.8 
25 94.0 1.191 0.786 9.95 2.48) 7 18.575 55.72 +16.0 
1.20 + 32.0 

















RAPID AND 
ECONOMICAL 


REFRIGERATION 


FOR TRUCKS AND TRAILERS 


COLDSET offers you low-cost, effective refrigeration. 
Coldjet is a complete unit, using ice and salt as a 
refrigerant, economical in operation, light in weight, 
occupies little space, and gives clean, trouble-free 
refrigeration for years! Write for folder. 


DROMGOLD and GLENN 


1420 McCormick Bidg. 


Chicago, Illinois 
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COLDJET 


Uses Ice and Salt 
as a Refrigerant 


Cools rapidly 

and uniformly 
20-min. cooling job pro- 
vides positive circula- 
tion over entire load 
space. 


Compact 


Self-contained unit re- 
quires half ordinary 
drum space. 


Easily installed 


Factory assembled 
ready for use... installed 
in 6 man-hours. 


Interchangeable 
Easily transferred from 
one truck to another. 


Trouble-free 
operation 


Excellent design, qual- 
ity materials and expert 
workmanship assure 
long, efficient life. 


Clean 


Waterproof, safe from 
dirt or splashing of 
melted ice. 
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SMOKED AND COOKED 
MEAT WRAPPERS 





SLICED BACON WRAPPERS 
AND HOTEL PACKS 


WRAPPERS FOR FRESH 
PORK LOINS AND BUTTS 


LARD CARTON LINERS 


HAM JACKETS 


BOX LINERS 





BARREL LINERS 


PAPERS 


a Oo Pp WRAPPERS FOR GREEN HAMS 


PAC K E R 5 AND BELLIES FOR THE FREEZER 


INNER COOKED 
MEAT WRAPPERS 


SPICED HAM CAN LINERS 


TAMALE WRAPPERS 





KALAMAZOO VEGETABLE PARCHMENT COMPANY 


PARCHMENT : KALAMAZOO - MICHIGAN 
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Pork and Lard Markets 


ARD futures at Chicago went to new 

lows for the season this week and 

closed on Thursday at 30 to 32% points 
under the previous Friday. 

Market was easy last Friday under 
commission house selling with part of 
offerings credited to longs and some 
for short account; packer support 
steadied the market somewhat. Liquida- 
tion in March contracts and speculative 
selling in distant months, due to weak- 
ness in hogs and oil, were features as 
the market continued its decline on 
Monday; packer support was not ag- 
gressive. Futures declined further to 
new lows Tuesday under general com- 
mission house liquidation and _ short 
selling; trade interests bought around 
inside prices. The market firmed up at 
midweek on the advance in hogs and 
buying by trade interests and shorts, 
but speculative demand did not follow 
the advance. Prices yielded moderately 
Thursday under selling pressure; pack- 
ers gave support around inside prices. 

On Thursday, cash lard was quoted 
at 6.30 nominal and loose at 5.77% nom- 
inal; refined in tierces was 8.12%c. 


Demand was fair but the market was 
unsteady at New York. Prime western 
was quoted at 6.95@7.05c; middle west- 
ern, 6.95@7.05c; New York City in 
tierces, 64 @6%%c, tubs, 64 @6%c¢; re- 
fined continent, 6% @T7c; South Amer- 
ica, 7@7%c; Brazil kegs, 74% @7%c; 
and shortening in carlots, 8%c, smaller 
lots, 9c. 


Hocs 


In spite of pressure on hogs this 
week on account of cutting losses and 
poor fresh pork market, the Chicago 
top hovered around $8.10 except on 
Tuesday when it dropped to $7.90. The 
quality of light hogs was poorer and 
these sold off sharply on Tuesday’s de- 
cline and failed to regain losses. The 
140-@160-lb. and 160-@180-lb. on 
Thursday were off 10@25c from the 
preceding Friday while losses on 180-@ 
200-lb. and heavier butchers were only 
5@10c. 


EXPORTS 


North American exports of bacon and 
hams for week ended February 4 totaled 
3,921,000 lbs. and lard shipments were 
4,788,000 lbs. At Liverpool on Thurs- 
day spot lard was quoted at 27s 6d; 
Canadian A. C. hams, 98s, and A. C. 
hams, 90s. 


CARLOT TRADING 


Carlot market at Chicago was fairly 
steady this week; green regular hams 
were about unchanged with the 12/14 
up %4c. Offerings were moderate, how- 
ever, and firmly held. Green boiling 
hams, 18/20 and up were 4% @ %c higher. 
Light green skinned hams were up %c 
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LARD EXPORTS GAINING 


= 1933 


lion 





as interest was fairly active. 
green picnics were down ‘ce. 


Heavy 
Green 
seedless bellies were neglected and were 


quoted 4%@*%e off from last week. 
D. S. bellies were lower with interest 
only moderate and offerings ample. 


BARRELED PORK 


There was no change in barreled pork 
market at Chicago this week. Car 70/80 
fat back pork sold at $13.00; bid of 
$12.25 was declined for 80/100 fat back 
pork and holding for market, or $12.75. 
Demand was fair and market steady at 
New York. Mess was quoted at $23.75 
per barrel and family at $20.25. 


SAUSAGE MATERIALS 


The Chicago market for fresh regular 
pork trimmings was strong this week; 
trimmings advanced to 10¢ on Thursday 
against 7%c on the preceding Friday. 
Supply was inadequate for demand and 
sold easily at advancing prices through 
the week. Leans were also in a strong 
position late this week after earlier 
dullness; the 85 per cent leans were up 
to 15%c and 95 per cent at 17c. 

(See page 37 for later markets.) 


HOGS ARE HEAVIER 


Hogs received at the principal mar- 
kets during January, 1939, averaged 
considerably heavier than in the first 
month of 1938, the increase ranging 
from a high of 17 lbs. at St. Paul to a 
low of 3 lbs. at Chicago. Wichita was 
the only market where hogs showed a 
lower average weight during January 
than a year ago. Weights at each mar- 
ket during the two periods were as 
follows: 


Jan., 1939. Jan., 1938. 

Market lbs. Ibs. 
I 5500s scenasessiad 248 245 
| een re tn 250 242 
Baneas Oy ....ccevesoves 229 224 
BE. POD. 0. oi0:0.0:s.c0cc0d:en0-0% 231 214 
BE. BOMNGE occ cccewceedsas 240 234 
TED cetera ke eansseekes 250 236 
TEND sc 2esecceneeateese 228 225 

1939 





BACON-HAM QUOTAS LARGER* 


U. S. ham and bacon quotas for im- 
portation into the United Kingdom in 
1939 will probably be approximately 
13,440,000 lbs. greater than in 1938 as 
a result of separation of the quotas and 
increase in the American share under 
the Anglo-American trade agreement, 
according to a report by the Institute 
of American Meat Packers. 

The following statement from official 
British sources shows the quantities of 
bacon and hams (in ewts. of 112 Ibs.) 
to be imported into the United Kingdom 
from each of the principal foreign sup- 
ply countries during January, Febru- 
ary, March and April, 1939: 


HAMS 
Allocation 

Country Pet. Cwts. 
oe ere ree 91.15 140,371° 
DORMAEK ccccccccccccvevsecce 0.40 616° 
Netherlands ...ccccscscsccces 0.25 452 
| re rey ery rer re 3.65 5,621° 
IIE = ieee seciie sewer ones 0.05 90 
TACRUBRIG cecccceerceesecceae 0.05 90 
BNE ceo acdwens vaanenecann 0.05 90 
| errr: eer 0.05 90 
TAWVIR cc ccccccccccsceesecaes 0.05 90 
ee ere 0.05 90 
pO rer err re 4.25 6,545° 

BACON 

Country Pet. Cwts.** 
United States ............e00e 0.85 14,181 
Ear a eae 68.95 1,150,327 
| errr ree ee 10.30 171,840 
PORES vce iccevisicesvnciseceys 8.30 138,473 
DO a6. 0is066 0.0 a 0'0s0 ee asiases 5.10 85,086 
RAN 6 iiic ce eiccseascseccs 3.20 53,387 
ere 0.80 13,347 
| errr re 0.45 7,508 
COT Ce eT 0.75 12,513 
De Bi Besceccssscscscnceses 0.90 15,015 
APFORUIRR 2. cccccccceccscocvcee 0.40 6,673 





*Represents 28 per cent of the estimated annual 
allocation of these countries. 

**Subject to amendment, in the case of certain 
individual countries, in respect of overshipments or 
undershipments in previous periods. 


The ham and bacon quota, which 
hitherto has been combined, was 
separated January 1, 1939, as a result 
of the trade agreement made between 
the United States and Great Britain. 


The combined allocation of hams and 
bacon to United States shippers during 
1938 approximated 422,000 ewts. or 47,- 
264,000 lbs. On the basis of the figures 
shown in the foregoing table, the alloca- 
tion of hams to United States shippers 
for 1939 apparently will total slightly 
in excess of 500,000 ecwts. or 56,000,000 
lbs., and the allocation for bacon about 
42,500 cwts. or 4,760,000 lbs., making 
the total allocation in 1939 to United 
States shippers in excess of 542,000 
cwts. or 60,700,000 lbs., an increase of 
approximately 120,000 cwts. or 13,440,- 
000 lbs., as compared with 1938. 

The treaty set the minimum quantity 
of American hams to be imported into 
the United Kingdom during 1939 at 
500,000 cwts. or 56,0060;000 Ibs. 
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PRAGUE 





POWDER 


Registered U. S. Patent Nos. 2054623, 2054624, 2054625, 2054626 


The Griffith Laboratories is the home of the “short time cure” for good smoked hams. 





Best 


“BIG BOY PICKLE PUMP” 


No. 3, $320.00; No. 4, $200.00; No. 7, $75.00 


THE GRIFFITH 


1415-31 West 37th Street, Chicago, Illinois 


Let us Teach You Our Method of Curing Ham 


“PRAGUE POWDER PICKLE” 


the Tenderizing Pickle 


Tender mild hams cured with PRAGUE POWDER have a flavor 
noticeably different from a nitrite cured ham. PRAGUE sweet, juicy 
cure shows less shrinkage than long-time cures. There is less salt present 
in the ‘Prague Pickle Cures.” PRAGUE hams are tender. 


Choose your curing material as carefully as you choose your meats. 


Bacon curers all over the country are changing their old style bacon 
cures to the Prague Powder Dry Bacon cures. The yield is better. The 
flavor is more desirable. The style suits the trade. It is better for you. 
PRAGUE POWDER is not a raw nitrite cure; it is not a raw nitrate 
cure. PRAGUE POWDER is a pre-prepared curing material. 


LABORATORIES 


Eastern Factory and Office: 35 Eighth St., Passaic, New Jersey 





Canadian Factory and Office: 1 Industrial Street, Leaside, Toronto 12, Ontario 











Packed Under the Polish 
Government Inspection 





All Meat Products of Poland Are Marked 
**Madein Poland” or ‘‘Product of Poland’’ 














BEWARE OF IMITATIONS 


List of Polish Ham Importers 


Ampol, Inc. 
380 Second Avenue 
New York, N. Y. 
Gramercy 5-5270 


Brooklyn Packing Company, 


157 Gnas Street 
Brooklyn, N. Y. 
Evergreen 9-6444 


Canada Packers, Inc. 
2 Broadway 
New York, N. Y. 
Bowling Green 9-0755 


J. §. Hoffman Company 


179-181 Franklin Street 
New York, N. Y. 
Walker 5-5800 
Illinois at Orleans Street 
Chicago, III. 
Superior 9300 


Huston and Milkowski, Inc. 


612 No. Michigan Avenue 
Chicago, III. 
Superior 3604 





Meat Import Company 
33-37 South William St. 
New York, N. Y. 
Whitehall 3-5428 


Meyer and Lange 
434 Greenwich Street 
New York, N. Y. 
Walker 5-7735 


Polish Ham Import Co. 
1921-1951 E. Ferry Avenue 
Detroit, Mich. 
Plaza 5164 


John Thallon and Co. 
8 Broadway 
New York, N. Y. 
Bowling Green 9-4867 


Distributors for the 
Dominion of Canada 


W. G. Clark & Co., Ltd. 


1164 Beaver Hall Square 
Montreal, Que., Canada 


9 Wellington Street E. 
Toronto, Ont., Canada 
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Hog Cut-Out Results 


HILE hogs at Chicago averaged 
lower during the four days of 
this week than in the like period of the 
previous week the downturn in product 


considerable price handicap. Continued 
hog shortage and quick turnover of this 
product may result in its paying out but 
should hog runs increase in the near 
future, it would be difficult to retrieve 
cutting losses which are now being ex- 


CASING IMPORTS AND EXPORTS 


Foreign trade in casings during De- 
cember, 1938 has been reported by the 
U. S. Department of Commerce as fol- 
lows: 



























































values was such as to show cutting Perienced. IMPORTS. 
losses practically the same as a week a 
ago, heavy butchers cutting about $2 Ibs. Ibs. 
per head below cost. U. S. S. R. saoeserensovecanse 44.394 = —=s_ races 
Hog receipts were not large and even HIGH IN PUERTO RICAN LARD + ~~ aaa PRAIRIES. 4 e102 344;502 
though hogs cut at a loss competition Puerto Rico’s purchases of lard from Oyeentin® vr SRT 77 088 
to meet current fresh pork needs kept packers in the United States set a new — India ...........-. : yaad ac ats 
prices in the live market at a good all-time record during 1938 when ship- Iraq ...2- 220002220 33,244 Soae 
level. Present indications seem to point ments amounted to 28,850,000 pounds, [{8.°"7 000000" 1'se0 
to a tapering off in the Winter run of an increase of 14 per cent over 1937, Turkey... tenet eeeeeeee Ce 
hogs which had been anticipated but according to the Puerto Rican Trade australia ................... 240,629 1,399 
not so early in the season as now seems Council. The island’s lard purchases ew Zealand... --:....-..... 3,080 vests 
evident. Heavy marketings in the late were valued at $2,780,000, a drop of Morocco ........-.......s00: 22,636 tages 
months of 1938 apparently absorbed a 15 per cent, indicating a decrease in °° — — 
considerable percentage of the increased average prices. Sales during the year praia ose oe ee 613,233 681,525 
Spring pig crop and prospects indicate were 7 per cent greater in quantity than Value ee ee cece eeeeeeneees $676,488 508 
a smaller hog run until early Fall pigs in 1933, when the former peak was EXPORTS. 
begin to reach market. reached. Hos, Beet, Other, 
Top on the closing day of the pericd Shipments of pork products also were ven on, = 
stood at $8.10, good butchers weighing higher than in 1937, amounting to 19,- fo aes EO ah aa aa — ae (ft 
180 to 220 Ibs. bringing best prices. 500,000 pounds, a gain of 3 per cent. Denmark ..........). “5,300 1840 Bi 
Good kinds weighing up to 270 lbs. In dollars, the sales amounted to $2,260,- France --------  son'ean 198'bee a 
moved largely within a price range of 000, a decrease of 15 percent. Principal Hungary .... rere 5,560... 
$7.60 to $7.85 with heavy butchers’ increases occurred in fresh and frozen A eeabnaee a58rt 78.218 = 
weighing up to 325 lbs. topping at $7.65 pork and bacon. — eebeevenrssces suum Niue) ties 
at the close. While bulk of the hogs Puerto Rico remained the third larg- Sweden ......0.-..... 14222 80,160 1,375 
were of good quality there is consider- est customer for lard shipped from the Ualted Kingdom....., 416900 218ea 37,175 
able marketing of unfinished hogs. States and ranked second as a buyer [(anada ------ sosene = 
The test on this page, worked out on’ of all meat products, according to the Cuba eaeee 100 oo 7,889 76.445 
the basis of live hog and green product latest available figures. Sales of all Sow Gea 6476 Ll. 2 8TB 
values at Chicago with average costs foods to Puerto Rico declined 11 per Union of So. Africa... 4,198 1,782 B08 
and credits, shows that product going cent in value, totaling $23,950,000, the - 

: : : : Total .............. 924,586 714,138 133,318 
into the freezer or into cure carries council states. Value... 1219330187 $54'357  $48°963 
HOW SHORT FORM HOG CUTTING TEST RESULTS ARE FIGURED 
(Hog prices and product values based on THE NATIONAL PROVISIONER DAILY MARKET SERVICE, cutting 
percentages taken from actual tests in Chicago plants.) 

Per Cent Price Value Per Cent Price Value Per Cent Price Value 
live per per ewt. live per per cwt. live per per cwt 
wt. lb. alive wt. lb. alive wt. Ib. alive 

180-220 lbs. 220-260 Ibs. 260-300 Ibs. 

I NN ooo) cotyale toi eich 14.00 16.0 $ 2.24 13.70 15.4 $ 2.11 13.50 14.4 $ 1.94 
OE EES ROE PRET TO GRC 5.60 HA .62 5.40 10.6 57 5.10 10.4 .53 
INI MONS 5. gs c-0"s;'5 arse ee Glenn 4.00 14.3 57 4.00 14.1 56 4.00 13.9 56 
Eames (pledge i)... 0.622. ccs ccc 9.80 15.3 1.50 9.60 14.1 1.35 9.10 13.1 1.19 
NNN scr oo foo cenit aca bxie we 11.00 13.7 1.51 9.70 13.1 1.27 3.10 11.2 35 
SN IN ir oxic, ss oes ie ee obueare eae stata snes 2.00 8.9 18 9.90 8.5 84 
Re ae aa Te pe 1.00 4.1 .04 3.00 4.5 14 5.00 5.6 .28 
PIS0ES BRE IOWIS. ..0.5 6c es ciecces 2.50 5.3 13 3.00 5.3 16 3.30 5.3 17 
I SE ar ae Pee 2.10 5.2 11 2.20 5.2 ms | 2.10 5.2 Bm | 
B. e. SPG, TENG, Wlq..5 ce ccccecn 12.40 5.8 72 11.50 5.8 .67 10.20 5.8 .59 
SIN 5 5 saat. ara) a avaeln Waielatedsiareots 1.60 11.4 18 1.60 11.3 18 1.50 11.2 17 
III: Gharlar aetna 1c 0 are arenes 3.00 8.7 .26 2.80 8.7 .24 2.70 8.7 .23 
Feet, tails, neckbones............ 2.00 oe 11 2.00 manera okk 2.00 brace obs 
a re ee ere — 30 es .30 ae .30 
TOTAL YIELD AND VALUE...69.00 $ 8.29 70.50 $ 7.95 71.50 $ 7.37 

Cost of hogs per ewt........... $ 7.90 $ 7.81 $ 7.53 

Condemnation loss ............ .04 .04 .04 

Handling & overhead.......... .67 .56 49 
TOTAL COST PER CWT. ALIVE $ 8.61 $ 8.41 $ 8.06 
TOTAL, VARS oni ceciccsiaes 8.29 7.95 7.37 

Re NE MBs a pincers atouiere 32 46 .69 

ee $ .64 $ 1.10 $ 1.93 
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EFFICIENCY PLUS 





L . Plus a finer, juicier, better looking product—a 
ounien that brings greater sales volume. And this at 
a lower cost comes with the high efficiency that has 

M made ADELMANN equipment the outstanding fa- 
vorite with meat packers. 


Liberal Trade-In Allowances 
Send today for schedule of liberal trade-in allowances 
and valuable booklet containing helpful hints and list- 
ing the complete ADELMANN line. 


‘“‘Adelmann—The kind your ham makers prefer’’ 


HAM BOILER CORPORATION 


Office and Factory—Port Chester, N. Y. 
CHICAGO OFFICE: 332 S. MICHIGAN AVE. 
European Representatives: R. W. Bollans & Co., 6 Stanley St., Liverpool & 
12 Bow Lane, London — Australian and New Zealand Representatives: 
Gollin & Co., Pty. Ltd., Offices in Principal Cities—Canadian Representa- 
tive: C. A. Pemberton & Co., Ltd., 189 Church St., Toronto. 


s4nnne~ebe 




















JOURDAN 


Process Cooker 
fits 
the modern scheme 
of things 


The JOURDAN PROCESS 
COOKER is ideally suited 





Manufactured under the following patente: 
1,600,449 dated Nov. 6, 1928 and No 1,021,231 dei to modern sausage cook- 


Aug. 8, 1933. Other Patents Pending. ing needs If your cus- 


tomers are demanding higher quality, you'll find the 
JOURDAN will meet these demands quickly, easily, and 
more economically! Bring color under control and watch 
those slackened sales jump! Automatic percolating system 
of cooking accomplishes profitable results. Write for details. 


JOURDAN PROCESS COOKER CO. 


814-32 WEST 20th STREET, CHICAGO, ILLINOIS 
Western Office: 3223 San Leandro St., Oakland, Calif. 

















New Literature 





Sausage Equipment (NL 639).—Pro- 
fusely illustrated 72-page catalog de- 
scribes full “Anco” line of sausage 
equipment. Subjects covered consist of 
tools, utensils and equipment for manu- 
facturing sausage, meat loaves and 
ready-to-serve products, including 
smokehouses and smokehouse auxilia- 
ries, trucks of all kinds, canning ma- 
chinery, tracking and ham and bacon 
processing needs. Detailed descriptions 
and specifications accompany each item 
featured in the catalog. Allbright-Nell 
Co. 

Wide-Strip Pyrometers (NL 638).— 
New 36-page catalog presents entire 
line of wide-strip pyrometer recorders 
and controllers. Fundamental principles 
of operation are explained and concise 
descriptions of the various operating 
units and special features of design are 
given. Information is accompanied by 
facts regarding types of thermocouples 
and the charts, with ranges available. 
Representative charts, actual size, ac- 
company each catalog. The Bristol Co. 

Insulation for Cold Storage Plants, 
etc. (NL 626).—New 16-page booklet 
on properties and uses of Palco Wool 
insulation, formed of Redwood bark. 
Thermal conductivity, durability, econ- 
omy, absence of odor, and resistance to 
fire and moisture are discussed. Book- 
let also lists insulating values of various 
materials, supplies directions for figur- 
ing overall heat loss, illustrates method 
used in placing this material in walls, 
and pictures construction details recom- 
mended for different types of installa- 
tions. Pacific Lumber Co. 


Unit Heaters (NL 630).—Twenty- 
page booklet, richly illustrated, de- 
scribes wide variety of unit heaters 
available for all types of heating re- 
quirements and pictures numerous in- 
stallations in broad range of industrial 
and other locations. Design and con- 
struction features and operating char- 
acteristics of heaters clearly explained 
by text, photographs and diagrams. 
Trane Co. 





To obtain information on new trade 
literature mentioned in THE NATIONAL 
PROVISIONER, write: 


Editor THE NATIONAL PROVISIONER: 


Please send, without obligation, publications 
listed below. (Give key number only): 
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MEAT IMPORTS AT NEW YORK 


Imports for week ended February 3: 









Point of Amount 
origin. Commodity. Ibs. 
Argentina—Canned corned beef.............! 373,637 
—Roast beef in tins. 9,000 
Canada—Fresh chilled pork cote 6,490 
—Fresh froz. beef cuts....... 17,161 
—Smoked sausage ................. 454 
—Smoked bacon ..........+++-- a 763 
Czechoslovakia—Ckd. ham in tins......... 309 
Denmark—Liverpaste in tins............... 346 
—Cooked ham in tins............. 9,384 
OE, DEED Kwciccstcecs ere 
Estonia—Ckd. ham in tins........... cenwe Se 
Germany—Ckd. ham in tins...... . eee 
SUE. vce cb eiccnsseveccresene 1,102 
—Tinned ckd. picnics 977 
Holland—Ckd. ham in tins........... 
—Smoked ham ..... Sites 
—Tinned ckd. picnic os 
Hungary—Ckd. ham in tins...... 
—Ckd. picnics in tins... 
—Smo, sausage ........ 
—Tinned pork loins........ 
Poland—Cooked hams in tins.... 
—Ckd. pork butts in Rae 
—Ckd. picnics in tins...... pirat 
—Ckd. pork loins in tins............ 
Rumania—Ckd. ham in tins..............-. 
—Ckd. picnics in tins............. 


Uruguay—Canned corned beef.... 


PORK PRODUCTS EXPORTS 


Exports of provisions 
the United States and 
Atlantic and Gulf ports: 


originating in 
Canada from 


From 
Week Week 

















ended ended 1938 
Feb. 4, Feb. 5, to 
1939 1938. Feb. 4 
PORK. 
To 
bbls. bbls. bbls 
United Kingdom ... 10 “a 40 
Continent ......... : 15 wwe 40 
WEE. Sccrsctrccweneess 25 80 
BACON AND HAMS. 
M Ibs. M Ibs. M Ibs. 
United Kingdom ..... .... 8,766 8,464 53,225 
Comtsment ..ccocees 143 pee 4,030 
West Indies ........ 5 8 68 
B. N. A. Colonies... ‘ 7 11 23 
Other Countries ..... ; eee 6 
WEEE beesKcenes eaves 3,921 3,483 57,352 
LARD. 
M lbs. MI1bs. M lbs 
United Kingdom ............ 4,044 5 
re 98 
Sth. and Ctl. America.. ‘ 559 
LK. fo eae : 86 
B. N. A. Colonies.... . = 1 
Other Countries ....... ia os 
WOME. Keccdeacscoeasecnces 4,788 
TOTAL EXPORTS BY PORTS. 
Bacon and 
Pork, Hams, Lard, 
bbls. M lbs. M Ibs. 
From 
Pe BE wasescecas shania 23 833 2,427 
SESE aera a gos eee 112 
New Orleans . : uae os 634 
A wa, ae ne nce:e.d-ocbarare <P 2,222 1,341 
i eee ae see 866 274 
8. rrr 25 3,921 4,788 
Previous Week maha an 8,734 4,714 
BS WEES GOO s ccccssccececees 25 8,521 4,836 
Cor. week 1938............ eh 8,483 2,734 
SUMMARY NOV. 1, 1938, TO FEB. 4, 1939. 
1938-39. 1937-38. 
Pork, M D8.....ccssesceees = 16 6 
Bacon and Hams, M Ibs.......... -57,353 46,532 
OS ere Fs : 





CHICAGO PROV. SHIPMENTS 


Provision shipments from Chicago for 
week ended February 4, 1939, were: 
Week Previous Same 
Feb. 4. Week. Time '38. 
Cured Meats, Ibs.14,476,000 14,663,000 13,077,000 


Fresh Meats, Ibs.50,552,000 56,050,000 51,372,000 
Lard, Ibs. ...... 3,530,000 2,869,000 2,023,000 


FUTURE PRICES 


SATURDAY, FEBRUARY 4, 1939. 





Open. High. Low. Close. 
LARD— 
Mar. ... 6.57% a 6.57%4ax 
May ... 6.75 6.75 6.724gax 
July ... 6.90 6.9214 6.9244 -90 
Sept. ... 7.05 7.05 7.02%42b 
GEE. cee aces voce ° 7.05ax 
MONDAY, FEBRUARY 6, 1939 
LARD— 
Mar . 6.55-52% 6.55 6.30 
May . 6.674 6.70 6.45 
July . 6.90 6.90 6.65 
Sept. 7.00 7.02% 6.77% 
Oct. ... 7.02% 7.02% 6.80 
TUESDAY, FEBRUARY 7, 1939. 
LARD— 
Mar. 6 6.30 6.20 6.30b 
May 6.55-47% 6.55 6.37% 6.47% 
July 6.624% 6.65 6.55 6.65ax 
Sept 6.75 6.80 6.67% 6.80 
WEDNESDAY, FEBRUARY 8, 1939. 
LARD— 
Mar. 6.40 6.40 6.37% 6.3744ax 
May 6.524%4-55 6.55 6.50 6.50 
July - 6.72% 6.72% 6.70 6.70ax 
Sept - 6.82% 6.90 6.82% 6.85ax 
Oct. coe soee see 6.874gax 


THURSDAY, FEBRUARY 9, 1939. 








LARD— 
Mar. ... 6.25 6.30 6.25 .80b 
May . 6.50 6.50 6.40 6.45b 
July . 6.60 6.60 6.57% 6.60b 
Sept. ... 6.85 6.85 6.72% 6.75b 
Oct. ... 6.77% 6.77% 6.75 6.774%4b 
FRIDAY, FEBRUARY 10, 1939. 
LARD— 
Mar - 6.22% 6.22% 6.25b 
May 6.40 6.37% 6.40ax 
July 6.60 6.52% . 55 
Sept 6.70 6.67% 6.70 
Oct. .... 670 6.70 6.70b 
Key: ax, asked; b, bid; n, nominal; —, split. 





CURED PORK PRICES 


Prices at Chicago, January, 1939, re- 
ported by U. S. Dept. of Agriculture: 








Jan., Dec., Jan., 
1939. 1938. 1938. 
Hams, smoked, reg. No. 1— 
sk See eee $21.88 $21.50 $24.38 
10-12 Ibs. av 21.38 21.00 23.56 
BR Oi 0955090 64800008 20.38 20.00 22.31 
a ern 19.88 19.75 21.38 
Hams, smoked, reg. No, 2— 
db Sere eee 20.25 20.00 23.31 
po. 4 Ne a 19.38 19.38 22.88 
Ee SS ae ee 18.38 18.00 21.00 
Oe re 18.38 18.00 20.50 
Hams, smoked, skinned, No. 1— 
Eee 21.25 21.75 21. 
Re ils Bilao ss cevedeeses 2195 21.75 19.62 
Hams, smoked, skinned, No. 2— 
Sf ae 19.00 19.62 19.62 
oo ere re 19.00 19.62 8 
Bacon, smoked, No. 1 dry cure— 
Serer 21.50 21.50 27.69 
| ee ee 20.88 21.25 26.38 
Bacon, smoked, No, 2 dry cure*— 
Pe Se Medics teens ceee 19.25 19.12 24.31 
po De Ae 18.75 18.62 22.5 
Picnics, smoked— 
SB OR. Bhi dcecvccee -. 16.06 16.12 16.38 
Backs, dry salt— 
ERAS TOG. Denies civcescces 7.25 7.50 9.12 
Lard— 
Refined, H. W. tubs.. a 7.94 10.06 
Substitutes .......... << a 9.56 10.25 
Refined, 1 Ib. cartons 7.94 8.22 10.31 
1 No. 1 sweet pickle cure prior to July 5, 1938. 
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CASH PRICES 


Based on actual carlot trading Thursday, 
February 9, 1939. 


REGULAR HAMS, 


Green, 8.P. 
OT ter ree ms a 17% 17 
a Seer cree 17% 17% 
ae eer 7 17 
DE cicices'a en ane aaasuniwes 16% 16% 
FOSS MORE Ac cevenesncees 164% ecee 
BOILING HAMS. 
Green. *S.P. 
OEP OTT Err 15% @15% 15% 
re ere eee 14% 5% 
PE ticnic ceneldeetuet.cnae 14% 15% @154% 
16 20 rere eee 14% cove 
DOs OS 90.0.0:¢6080608802 14% cove 
SKINNED HAMS 
Green. *S.P. 
18% 18% 
17% 18 
16% 17 
16 16% 
16 16% 
16 16% 
16 16% 
15 15 
13% 14% 
13% sac 
PICNICS 
Green. *S.P. 
12 12% 
10% 11% 
105% 11 
10% 1l 
10% 11 
10% ° 
Short Shank %c over. 
BELLIES. 
(Square cut seedless.) 
Green. *D.C. 
Dl sivawesssentecekeawen 15 16 
TCC re 13% @ 13% 15 
MEE Gkasyde% sana eee veneer 2% 14 
| ere i 12% 13% 
er errr 11 12 
BEEN. Bicietnnerediaene pena 11% 12% 





*Quotations represent No. 1 new cure. 


D. 8. BELLIES. 








Clear. Rib. 
eee re er ee 10%n ° 
PEPE OTe Ore 10 on . 
MOT eT TEC. 9 
Ee en ee 9% @9% 9% 
PREETI Ce" Cat 9 @9% 54 
vain Sieleble wen biateleeel i 84 
(anne es eanma teow 8% 8% 
bethasine Ceee wee eNe 8% 8% 
D. 8. FAT BACKS 
GOR. 655:6.0:008:6:500406 66a eee eee heh eneteane 5 
a, SOE ere Tire eee et te a 
BE 90:00 50ds ewe sbtonenseeheeneassseeenees 5 
rT ee eT re Tr eras. og 
OT ee ee eo eee 7 
: Aerie rer ee et 7% 
pS errr Terr TT rr TTT yy? Tee tt 8 
ERE er ee re ee eK 8% 
OTHER D. 8. MEATS. 
Extra Short Clears......... 35-45 
Extra Short Ribs........... 35- 
Regular Plates ............ 
Clear Plates ..ccccccccccces 
SOWE BOC. wveccccccvvcresece 
Green Square Jowls 
Green Rough Jowls.........---+eeeeee: 
LARD. 
Prime Steam, cash..............600005 . 6.30n 
Prime Steam, 1o0se........ccesecscccscees & ».77 on 
Neutral, im therCes......cccccccscccvcvece 7.87440 
NT NE 6565956 edsvewssecwesssaesangae ).874gn 





CANNED BEEF IMPORTS 


Imports of canned beef into the 
United States during December, 1938: 








Argentina 
EE, 6.00006 4%caccscnccetesvnveeegese see 2, 
Paraguay 


Uruguay 

Japan 

Others . 
er ee Tee 6,818,805 
WOE: Svc cvecewes cstwetuerceneewsesews $731,732 
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Making Lard Profitable 


(Continued from page 7) 


will have made considerable progress 
on the road to profitable lard merchan- 
dising. Lard has not lost ground to 
other shortenings simply because it is 
lard, but because some packers have 
permitted expediency to override good 
judgment. 

“After all, the housewife is the best 
judge as to the characteristics she 
wishes in a shortening. The packer can 
produce any kind of lard he desires, but 
the housewife still reserves the right to 
spend her money in any direction she 
sees fit. I am inclined to think—and I 
believe this might be a constructive at- 
titude for all packers to assume—that 
the housewife is, after all, a pretty good 
judge of values and that when she per- 
sistently pays a higher price for some 
other shortening than she is willing to 
pay for lard, she probably is satisfied 
with her purchase. 


Lard Should Be Superior 


“My lard should be superior in all 
respects to any other type of shortening 
on the market. I will be able to prove 
this without question by scientific and 
practical tests. When it comes to mer- 
chandising, therefore, I will have the 
distinct advantage of being able to offer 
more per dollar of cost than does the 
manufacturer of other types of shorten- 
ings. The housewife will be able to de- 
termine this for herself in her home 
kitchen. 


“However, my most difficult problem 
is going to be to induce her to give my 
product a trial and thereby convince 
herself of its merits. In this connection 
I will want unquestionable proof of high 
quality. A grade stamp, affixed to each 
package by the U. S. Bureau of Agricul- 
tural Economics, for example, would be 
most convincing. 


Value Makes Markets 


“The mere fact that I may ask more 
for my lard will distinguish it as of un- 
usual quality, and will make it desired 
at least by those housewives who want 
the best. Also, the fact that I will offer 
a superior product at a price lower than 
is being asked for other types of short- 
enings—but at a price that is profitable 
to me—will win friends and build con- 
sumer good will and demand. However, 
I will not care to wait for housewives 
to discover unaided the value of my 
lard. Therefore, I will resort to adver- 
tising and promotional efforts. This I 
can do with confidence and without 
apprehension. 

“If high quality lard were an inferior 
shortening there would be some excuse 
for the defeatist attitude which many 
packers have assumed toward this prod- 
uct, and a very practical reason why it 
should sell below what the housewife 
gladly pays for products with less 
shortening value. However, this is not 
so. High quality lard has been proved, 
time after time, to be superior. Could it 
be possible, under these circumstances, 
that lack of initiative has been re- 





sponsible —in part at least— for the 
situation existing? 

“Vegetable oil shortening markets 
were not developed by industry effort, 
but by the perseverance of individual 
shortening manufacturers. Lard mar- 
kets may have to be recaptured by simi- 
lar tactics. To wait for the other fellow, 
or the industry as a whole, to improve 
the situation, or merely to hope that 
‘something will turn up’ will be to delay 
the day when large losses in lard mar- 
gins will be stopped. We have hoped for 
cooperative effort and have lost ground 
steadily in the meanwhile. Let us now 
see what we can do as individuals, work- 
ing in our particular sales territories. 
After all, it is our individual interests 
that are at stake.” 

EDITOR’S NOTE.—In succeeding ar- 
ticles ways to make good lard will be out- 


lined. Later, merchandising suggestions 
will be given. 


NOVEMBER LARD MOVEMENT 


Estimated production and consump- 
tion of lard from federally inspected 
slaughter during November, 1938, com- 
pared: 


Nov., Oct., Nov., 
1938. 1938. 1937 
Production, M lbs.. .. 105,533 89,716 85,408 
Storage beginning of 
month, M Ibs... --. 67,667 89,946 39,477 
Storage end of month, 
M ibs... eels . 74,499 67,667 33.016 
Exports (refined and 
neutral), M 1 .. 16,009 21,071 18,467 
Apparent consumption, 


ee oe 82,002 90,924 72,512 
Per capita consumption, 
Ibs. 0.63 0.7 0.56 








machined to assure perfect fit. 





“BOSS” BONE AND 
CARCASS SHREDDER 





The capacity of this machine is practically 
unlimited, because it will shred the material 
as fast as it is fed into the hopper. 

It is built rugged and strong to withstand 
hardest usage. It is a great improvement over 
any older type machine. All parts are carefully 


Shredding materials to be rendered lessens 
cooking time and avoids scorching the product. 


‘*BOSS’‘—Best Of Satisfactory Service 


e 7 . b | 
The Cincinnati Butchers’ Supply Corp. 
Factory: 1972-2008 Central Ave., Cincinnati, Ohio 
General Office: 2145 Central Parkway, Cincinnati, Ohio 
824 Exchange Ave., U. S. Yards, Chicago, IIl. 






Use NEVERFAIL 


“The Man You Know” TH E PE R F E CT CUR E 


for making the 
best in Sausage, 
Hams and Bacon 


Canadian Sales Office: 159 Bay St., Toronto 


H.J. MAYER & SONS CO 


58! 








COOKER 


For all 
rendering 


requirements 














THE FRENCH 
HORIZONTAL 


Jacketed castings of alloy semi-steel; long-lived; 
efficient; well-agitated. Write for our circular. 


THE FRENCH OIL MILL MACHINERY CO. 





Piqua, Ohio 
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TALLOW.—Trade was moderate but 
the tallow market was weaker at New 
York this week. Extra dropped to 5%c, 


delivered, on sales, a decline of 4c from 
a week ago. Turnover was not very 
large as buyers appeared to back away 
from offerings. Sentiment was adversely 
influenced by weakness in lard and cot- 
tonseed oil, which had an unsettling 
price influence upon other edible and 
inedible oils and fats. 

While not much tallow came out at 
the lower levels, there were indications 
that further quantities were available 
at the new figures but that buyers had 
run to cover pending developments. 

At New York, special was quoted at 
5%@5%c; extra, 5%c, delivered, and 
edible, 5%c nominal. 


Foreign tallow offerings were lifted 
around 4c at New York this week, al- 
though there was little interest. South 
American No. 1 was quoted at 3%c; 
No. 2, 344c, and edible, 35c, all c.i.f. 


Tallow futures at New York were 
quiet but off about 20 points on the 
week. There was a little trading in 
March at 5c. 


There was no London tallow auction 
this week. At Liverpool, Argentine beef 
tallow, February-March shipment, was 
unchanged at 17s, while Australian good 
mixed, February-March shipment, was 
off 3d on the week at 17s. 


Trade in Chicago tallow market was 
more active this week with considerable 
quantity going to large consumer at 
lower prices. Prime was available at 
5%4c, Cincinnati, in quiet market last 
weekend and No. 1 sold at 5c, Cincin- 
nati. Large consumer reduced his bids 
Monday to 5%c for prime and 5c for 
special, Chicago and Cincinnati. Special 
sold at 5%c, Chicago, late February. 
Tallows were easier Tuesday with 54c 
bid for edible, f.o.b. River point, and 
fancy sold at 5%c and special at 5c, 
River point. There was round lot trade 
in prime at 5%4c, Chicago and Cincin- 
nati, March delivery, and special at 
54c, Ciacinnati for March. No. 1 was 
reported Wednesday at 4%c, Cincinnati. 
Edible sold Thursday at 5c, f.o.b. 
shipping point, and special, 5c, River 
point. Chicago quotations, loose basis, 
on Thursday: 


Edible tallow .. - OK@S% 
Fancy tallow ... .. 5% @5% 
Prime packers .. @5% 
Speeial tallow ... @i% 
OG. DB Pc cinceccecccs @4% 

STEARINE.—The market for 


stearine was dull and unchanged at 
New York and quoted at 6c. However, 
in some quarters the market was called 
6c nominal for oleo. 

At Chicago, the market was quiet 
and a little easier with oleo stearine 
quoted at 6c. 


OLEO OIL.—Trade was quiet but 
prices were unchanged at New York. 
Extra was quoted at 744@7%c; prime, 
7@7%c, and lower grades, 6% @7c. 


The Chicago market was quiet and 
easier with extra oleo at 7%c and prime 
at 7%c. 

(See page 37 for later markets.) 

LARD OIL.—The market was dull 
and unchanged at New York with No. 1 
quoted at 9c; No. 2, 8%c; extra, 9%c; 
extra No. 1,9'4c; extra winter strained, 
914c; prime burning, 10c, and inedible, 
9%c. 


NEATSFOOT OIL.—Trade was 
quiet and the market unchanged at 
New York. Extra was quoted at 9%c; 
No. 1, 9c; prime, 914¢c; pure, 11%c, and 
cold test, 154c. 


GREASES.— While no particular 
activity was noted in the market for 
greases at New York during the past 
week, prices were weaker and off % to 
4c. The trend was due to moderate 
offerings, backing away by soapers, and 
a lower trend in tallow, lard and cotton- 
seed oil. In general, the grease market 
took on an awaiting attitude pending 
developments. There appeared to have 
been some small routine interest at 
times, but generally buyers and sellers 
were apart in their ideas. 


At New York, brown was quoted at 
4% @4%c; yellow and house, 4%c bid 
and 4%c asked, and choice white, 54 @ 
5 3c. 


Greases were more active and easier 
at Chicago this week as buyers lowered 
their ideas. White grease was offered 
Monday at 5%c, Cincinnati. Greases 
were easier Tuesday. White grease sold 
Tuesday at 5%c, Cincinnati, and 5c, 
River point; offered at 5%c, Chicago. 
Few tanks white grease reported at 
54@c, Chicago basis. More white grease 
sold Thursday at 5%c, Chicago, for 
March, and salable at 5%c, Cincinnati, 
for March. Quotations on Thursday 
were: 


Choice white grease...................--54%@5% 
ee re ree rrr eres @5 

EE dicta kRelenwdeasuiswebesnehesuweeorers @4% 
Yellow grease, 10-15 f.f.a.................45%@4% 
Yellow grease, 15-20 f.f.a................. 4% @4% 
eS ee @4% 


BY-PRODUCTS MARKETS 


Chicago, February 9, 1939. 


All by-product markets continue 


quiet. 
Blood. 
No recent sales of blood reported. 
Last sale $3.30. Buyers’ ideas lower. 
Unit 


Ammonia. 
MIND Coa as Ss et ra Oe archcte g wk gee $ 3.25@ 3.30 


The National Provisioner—February 11, 1939 


Digester Feed Tankage Materials. 
Market very quiet. 
nominal. 


Unground, 11 to 12% ammonia. .$ 3.30@ 3.50 & 10c 
Unground, 6 to 10%, choice quality 3.50@ 3.75 & 10¢ 
Liquid stick @ 2.50 


Prices largely 


Packinghouse Feeds. 
Demand fair at quoted prices. 


Carlota, 

Per ton. 
Digester tankage meat meal, 60%....$ @50.00 
Meat and bone scraps, 50%..... . 47.50@50.00 
RR ee a Ne @62.50 
Special steam bone-meal............. @45.00 


Bone Meals (Fertilizer Grades). 


Bone meal market unchanged at 
quoted prices. 
Per ton. 
Steam, ground, 3 & 50..............$24.00@25.00 
Steam, ground, 2 & 26............... 24.00@25.00 
Fertilizer Materials. 
Market quiet, prices nominal. 
Per ton. 
High grd. tankage, ground 
POE OE. cvcecasceesceen $ 3.10@ 3.25 & 10c 


Bone tankage, ungrd., per ton.. 20.00@22.50 
OOS WAGE ince 0 0c dwicssnveceess @ 2.75 
Dry Rendered Tankage. 
Crackling market generally quiet and 
weak in sympathy with surrounding 
markets. One report of bids at 72%c 
with no offerings. 


Hard pressed and expeller unground, 





per unit protein.....cccccccccccces @ .70 
Soft prsd. pork, ac. grease and 

Quality, COM ...cccccccccccsecescecss @45.00 
Soft prsd. beef, ac. grease & qu = 

ity, ton ...  ecnnutheaaeteiaieewan @35.00 


Gelatine and Glue Stocks. 


This market continues nominal. 


Per ton. 
Calf trimmings 2.2... ccccccvccoere $ @18.00 
Binews, PiSsles ..ccccccccccvcceveres @16.00 
Cattle jaws, skulls and knuckles..... @23.00 
Hide trimmings ..........eeeeeeeeees @12.00 
Pig skin scraps and trim, per Ib., Le.1 3@ 3%c 


Horns, Bones and Hoofs. 
Market slow and prices unchanged. 


Per ton. 
Horns, according to grade........... $35.00@60.00 
Cattle hoofs, house run..............+ 28.00@30.00 
Junk DOMES 2... ccccccccsccccccrsecees 16.00@18.00 


(Note—foregoing prices are for mixed carloads 
of unassorted materials.) 


Animal Hair. 
Hair market continues quiet with 
prices unchanged. 


Winter coil dried, per ton............$30.00@35.00 
Summer coil dried, per ton.......... 20.00@26.00 
Winter processed, black, Ib......... : 6@ 6%e 
Winter processed, gray, Ib........... 5@ 5%e 
Cattle GWEN vccccescevseccee 1%@ 2c 


EASTERN FERTILIZER MARKETS 
(Special Wire to The National Provisioner.) 
New York, February 8, 1939. 


Ground dried blood sold at $3.15 per 
unit of ammonia, f.o.b. New York, which 
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is the present quotation. South Ameri- 
can sold at $2.85 per unit of ammonia, 
c.i.f. North Atlantic Coast ports. 

The last sales of unground feeding 
tankage were at $3.35 and 10c, with no 
offerings at present in this market. 
Ground fertilizer tankage is offered at 
$3.25 and 10c, basis f.o.b. New York. 
South American last sold at $3.15 and 10c. 

Dry rendered tankage sold at 67%c 
per unit of protein, f.o.b. New York. 


FERTILIZER PRICES 


BASIS NEW YORK DELIVERY. 


Ammoniates, 


Ammonium sulphate, bulk, 
basis ex-vessel Atlantic 


per ton, 
ports, Feb- 


ruary to June, 1939, inclusive....... @28.00 
Blood, dried, 16% per unit............ @ 3.15 
Unground fish scrap, dried, 11144% am- 

monia, 5% B. P. L., f.o.b. fish 

PGE Secbewewavsdcresreveacercece nominal 
Fish meal, foreign, 1144% ammonia, 

Se we ae eee @48.25 

Feb., March shipments.............. @48.50 


acidulated, 7% ammonia, 
A., f.o.b. fish factories... 
per net ton; bulk, Feb. 
1939 inclusive, ex-vessel 


Fish scrap, 
8% A. P. 2.50 & 50¢ 

Soda nitrate, 
to June 


Atlantic and Gulf ports............. @27.00 

Se Se CE ccsubwesesedebonceas @28.30 

ee es 6 ia eae a Baas @29.00 
Tankage, ground, 10% ammonia, 10% 

Th Os Bip MM evcesicvccvevcecnceeces 3.25 & 10¢ 
Tankage, unground, 10-12% ammonia, 

DEUe Be He Big COM ccrctenvaccceude 3.35 & 10¢ 

Phosphates. 

Foreign bone meal, steamed, 3 and 50 

ef OE eee eee @22.50 


Bone meal, raw, 444% and 50%, in 
se ere 
Superphosphate, bulk, f.o.b. Baltimore, 
DOP CU, De Wie ccc cccccceteesesons 


@ 26.00 
@ 8.00 


Dry Rendered Tankage, 


50% protein, unground @biwe 





60% protein, unground................ @70e 

MONDAY, FEBRUARY 6, 1939. 

High. Low. Close. 

February cree Cees owen 5.25 b 
April soa Sven es 5.25 b 
May ve eae 5.40 5.33 b 
June 5.50 5.50 5.40 b 
July . ee ei 5.40 b 

TUESDAY, FEBRUARY 7, 1939. 
February ‘ ‘ ‘ 5.20@5.40 
March 5.30@5.40 
May 5.30@5.40 
June 5.80@5.45 
July 5.30@5.50 


WEDNESDAY, FEBRUARY 8, 1939. 
February .. . “i 5.10@5.30 
March 
April 
May 
June 
July 






5.20@5.40 
5.20@5.40 


THURSDAY, FEBRUARY 9, 1939. 
February P een 

April 
May 

June 

July 


FRIDAY, FEBRUARY 10, 1939. 

» oe 5.10@5.25 
5.20@5.35 
5.20@5.40 


March 
May 
July 


LARD AND GREASE EXPORTS 


Exports of lard from New York City, 
week of February 4, 1939, totaled 2,427,- 
060 lbs.; tallow, none; greases 213,500 
lbs.; stearine, none. 
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MORE THAN 144 BILLION POUNDS 
OF SHORTENING MADE IN 1937 


RODUCTION of shortenings (other 

than lard) in the United States dur- 
ing 1937 totaled 1,574,572,634 Ibs., 
showing an increase of 4.5 per cent over 
output of 1,505,827,956 lbs. in 1935 and 
a 63.7 per cent advance over the 961,- 
705,188 lbs. manufactured in 1933, ac- 
cording to the final report in the Census 
of Manufactures for 1937 on shorten- 
ings, vegetable cooking and salad oils. 


Shortenings made in 1937 had a total 
value of $184,505,604 against $176,- 
753,840 in 1935 and $60,891,439 in 1933. 

Production of vegetable cooking oils, 
salad oils and other edible oils for 1937 
was 903,601,072 lbs., a gain of 9.9 per 
cent over the 822,239,718 lbs. in 1935 
and 49.2 per cent above the 1933 level 
of 605,088,449 lbs. The 1937 production 
of these oils was valued at $90,827,603 
compared with $79,703,079 in 1935 and 
$33,051,401 in 1933. 


How Production Was Divided 


Shortenings (other than lard) were 
made in the shortenings, meat packing 
and other industries. Shortening pro- 
duction volume and value by industries 
were as follows: 


Shortenings industry 1937. 1935. 
POURES oc cccccccsece 1,178,541,202 1,063,073,390 
VOIRG oc ciccvsveces QUUNGRE TES $125,642,872 

Meat packing industry 
POURED ...cscccccse SERGE SS 427,418,758 
WUE ob 05 cuieeeas $43,434,795 $49,403,795 

Other industries 
Pounds. .........- 18,650,484 15,335,808 
Value ........ceee- $1,658,084 $1,707,173 

Likewise, vegetable cooking oils, 


salad oils and other edible oils were 
produced in the shortenings, meat pack- 
ing and other industries. Volume of 
these products manufactured and their 
value were as follows: 


Shortenings industry 1937. 1935. 
| err 789,063,608 705,094,902 
WOE 26 becucewdvns $80,753,069 $67,597,672 

Meat packing industry 
POORES c.ccsccccces 92,591,096 93,901,269 
WD -chedeccveces $7,653,217 $9,880,321 

Other industries 
bs dno he res 21,946,368 23,243,547 
eer 2,421,317 $2,225,086 


Vegetable and Animal Fats 


Figures on the volume of shortening 
manufactured in the shortenings indus- 
try have been broken down by the type 
of product as follows: 


1937. 1935. 


Ibs. Ibs. 
Made from vegetable 
ollp solely <2... 978,177,733 788,077,738 
Made from animal and 
vegetable oils and 
FOUD vccccccceseses 200,363,469 274,995,652 


The census report also contains data 
on the shortenings (other than lard), 
vegetable cooking oils and salad oils 
industry (not including figures on pro- 
duction in the meat packing and other 
industries). Total value of production 
in the shortenings industry in 1937 was 
$239,495,067 compared with $212,689,- 


The 


011 in 1935 and $85,829,574 in 1933. 
Value of production in 1937 included 
$220,165,844 in shortenings, vegetable 
cooking oils, ete., and $19,329,223 in 
products not normally belonging to the 
industry. 

There were 49 establishments en- 
gaged in this industry in 1937 against 
48 in 1935 and 49 in 1933. Total num- 
ber of wage earners employed in 1937 
was 4,901 compared with 4,845 in 1935 
and 3,658 in 1933, and they received 
$5,651,480 in wages for 1937 against 
$4,708,783 in 1985 and $3,216,556 in 
1933. The industry’s cost of materials, 
supplies, containers, fuel and purchased 
electric energy was $204,383,306 in 
1937, $177,920,994 in 1935 and $68,149,- 
045 in 1933. 


OIL IMPORTS AND EXPORTS 


Foreign trade in vegetable oils and 
oil bearing seeds during December, 
1938, is reported as follows: 

IMPORTS. 
Quantity, 
bs. 





Value. 

Vegetable oils and seeds: 
Copra (free) ......0.++00. 000,400, $816,042 
RUMI 'xic's ue vice wba 1,022, 33,783 
Sesame oil 5 30,472 
Peanut oil 815 76,589 
Corn oil, edible 2 70,713 





Cottonseed oil . ae 96 263,051 
15 


’ a 
6,511,375 


Babassu nuts and kernels... 205,399 
Palm nuts and kernels...... 2,798,554 41,408 
Palm kernel oil... ; 750 49 
Inedible vegetable oils: 
ere 852,093 
Palm oil - ++ -29,695,415 617,972 
PT err 67,318 4,947 
Oiticica oil 818,497 66,178 
Perilla oil ..++ 2,765,840 129,331 
EXPORTS. 
Quantity, 
Ibs. Value. 
Cottonseed oil, refined 149,337 $15,028 
Cottonseed oil, crud 13,185 1,344 
Corn-oil .......-. 10,118 1,138 
Cocoanut oil, inedible 159,199 5,711 
Soybean oil ...... 39 55,097 
Vegetable soap stock “ 89, 862 27,312 
Other expressed oils & fats... 138,457 9,816 





CAKE AND MEAL EXPORTS 


Cottonseed meal exported from the 
United States in December, 1938, totaled 
3,989 tons, valued at $118,193 and other 
oil cake meal totaled 5,692 tons, valued 
at $135,654. Cottonseed cake exports, 
none; other oil cake exports totaled 800 
tons, valued at $18,111. 


GELATINE IMPORTS & EXPORTS 


Edible gelatine imported into the 
United States during December, 1938, 
totaled 156,025 lbs., valued at $58,685. 
Of this amount 23,400 lbs. came from 
Belgium, 2,850 lbs. from France, 101,- 
381 lbs. from Netherlands and 23,362 
lbs. from Germany. Gelatine exported 
totaled 22,353 lbs., valued at $8,851. 
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OTTONSEED oil futures were on 

the down grade at New York this 
week under heavy liquidation and sell- 
ing that appeared to come from about 
all directions except refiners. The sell- 
ing ran into stop loss orders and carried 
the market off sharply into new low 
ground for the season. The market 
lacked support other than heavy trade 
buying on a scale downward and active 
covering by shorts. 


There was little in the market situa- 
tion to induce much speculative buying, 
although there was some evidence of 
new speculative absorption, based on 
the belief that the technical position of 
the market had been greatly strength- 
ened by recent heavy dumping of long 
holdings. 


The lard market went down as fast 
as cottonseed oil and, at times, even 
faster. Other competing oils were un- 
steady with soybean oil selling at the 
4%c level for as far ahead as March 
shipment. Thus, although cottonseed 
oil has dropped materially, its chief 
competitors also continue to be rela- 
tively cheap. In fact, current lard de- 
liveries showed a tendency to widen 
their discount under cottonseed oil 
rather than to go to anything like a 
normal premium. 


Consumers Backing Away 


There was little or no help from con- 
suming orders. According to cash hand- 
lers, the declining market increased 
consumers’ tendency to buy only as re- 
quired and avoid stocking. This situa- 
tion is always true in a falling market 
where the consumer is inclined to back 
away from day to day. 

A poor January consumption report 
is expected, and there is little or no 
likelihood of material improvement in 
February consumption unless something 
develops to halt the downward price 
trend. The trade was estimating Janu- 
ary consumption at anywhere from 
180,000 to 225,000 bbls. against 356,000 
bbls. in January, 1938. 

When the selling pressure subsided 
Tuesday, a rally followed which carried 
into Wednesday and the market scored 
a recovery of around 20 points from in- 
side figures of the season. 

There was evidence at times of hedge 
selling against crude purchases, but this 
was not heavy as crude oil did not ap- 
pear to be coming out freely. There 
were also indications of mill buying of 
futures, presumably against crude sales. 

In the Southeast and Valley, crude oil 
traded as low as 5%c and in Texas was 
reported to have sold at 5c, all new 
season’s lows. Subsequently, 53%c was 
bid in the Southeast and Valley and 
5c bid in Texas. 

According to reports around the New 
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York ring, Southern mill men have been 
in Washington looking for aid in the 
present situation, and there were re- 
ports that soybean oil men were also 
there. It is understood that these factors 
seek an increase in import duties on 
foreign oils, or an increase in processing 
taxes on foreign oils, or both. Some in 
the trade believe the government might 
be induced to buy some oil for relief. 

Early estimates on new cotton acreage 
have been running from 25,400,000 to 
25,600,000 acres compared with 26,144,- 
000 acres planted last season. 

COCONUT OIL.—The market was 
dull and unchanged at New York with 
sellers quoting 3 to 3%c. On the Pacific 
Coast the market was around 2%c. 

CORN OIL.—Sales were reported at 
6c, a drop of 4c from previous level. 
There were reports that further offer- 
ings had been made at that level with 
buyers reducing their ideas to 5%ce. 

SOYBEAN OIL.—Mill sales were re- 
ported at 4%c for March shipment, but 
there were indications of more buying 
interest in the market at that level, and 
sellers were later asking 45c. 

PALM OIL.—The market was steady 
with Nigre at 3c and Sumatra at 2%c; 
prices were reported to be too high on 
a competitive basis. 

PALM KERNEL OIL.—The market 
was purely nominal at New York at 
3.45 to 3.60c. 

OLIVE OIL FOOTS. — Quiet con- 
ditions prevailed at New York with 
foots on a 65%c tank basis. 

PEANUT OIL.—Nominal conditions 
continue to prevail with the market at 
New York quoted at 5% to 5%e. 








SOUTHERN MARKETS 


New Orleans. 

(Special Wire to The National Provisioner.) 

New Orleans, La., February 9, 1939. 
Futures were down about 40 points for 
week, due to heavy liquidation by tired 
longs, as lard declined. Futures were 
below parity of crude oil and lard was 
below parity of hogs. Correction likely 
as consumption increases and new con- 
ditions in farm bill, further limiting 
crop, are agreed upon. Crude fairly 
steady at 54% @5%c lb. with some mills 
only selling a small quantity while the 
majority are not offering. Good demand 
continues for soapstock. 


Dallas 
(Special Wire to The National Provisioner.) 
Dallas, Texas, February 9, 1939.— 
Forty-three per cent cottonseed cake 
and meal, Dallas basis, for interstate 
shipment, $23.50. Basis prime cotton- 
seed oil 54% @5 4c by location. 


1939 


COTTONSEED OIL.— Valley and 
Southeast crude was quoted Wednesday 
at 53%c nominal; Texas, 534c nominal at 
common points; Dallas, 544c nominal. 

Cottonseed oil futures market trans- 
actions at New York for the week were 
as follows: 


FRIDAY, FEBRUARY 3, 1939. 


—Range.— —Closing.— 
Sales. High. Low. Bid. Asked, 
a. Sr os ys — 665 nom 
BG Sieshice unas 101 678 664 665 G4tr 
April Ke pa ae 665 nom 
eT rere 79 686 678 679 78tr 
June aoe -<0 680 nom 
July 161 694 686 687 ~—s trad 
ME 600s seed ves a ain rr 687 nom 
eee ree 130 697 690 692 93tr 
SATURDAY, FEBRUARY 4, 1939. 
bn Eee rs ons 08 665 nom 
0 rey 5 666 665 666 667 
RS oe 08 ee 665 nom 
er 24 681 678 680 2 
BED Waiter abana as = “as atae 680 nom 
eee 26 690 689 690 ~—s trad 
ED ari y ak soba @ ats alan ware 690 nom 
Peer 17 696 694 695 696 
MONDAY, FEBRUARY 6, 1939. 
i, METER EE es aes sate 645 nom 
re 107 668 646 648 —ittrad 
eer ee ee nee 650 nem 
eee 154 682 659 659 trad 
OO Se = ess on 660 nom 
July .. jane aioe, ae 690 669 669 70tr 
BES ane keeeknne = “oe esi 670 nom 
SSS emer 132 696 676 676 «=77tr 
TUESDAY, FEBRUARY 7, 1939. 
POR, 2 oss weennwes oe oes — 650 nom 
BIR, sticccccesee OO 650 636 649 ~= trad 
CO ae can nae 650 nom 
May ... ooanuean eee 667 649 665 trad 
June ..... ies ida aes 665 nom 
July .. . 142 676 657 674 = trad 
Aug ineea ened tae xe ae 674 nom 
Tee. 681 666 679 trad 
WEDNESDAY, FEBRUARY 8, 1939. 
POM, see ceweseas oe aie ioe 650 nom 
ere 6 656 G40 649 50 
BEE ba ces veeeen ae er ote 650 nom 
May . ilo 671 662 665 666 
June a ae ay ace 665 nom 
July . “aoa oe 681 673 674 676 
Aug. wien cai — -* 675 nom 
ee . 100 687 679 681 ~=—sitrad 
THURSDAY, FEBRUARY 9, 1939. 
seen 650 636 636 nom 
oo eee 660 651 653 nom 
July ..... j 675 660 662 nom 
September ....... 681 666 668 nom 


(See page 37 for later markets.) 


HIGHER OIL EXCISE TAXES 


Higher excise taxes on certain im- 
ported vegetable oils and new taxes on 
foreign soybean, cottonseed and babassu 
oil are proposed in a bill (HR 3377) 
introduced in Congress by represent- 
ative H. Knutson of Minnesota. The 
bill would place an excise of 6 cents per 
pound on first domestic processing of 
coconut, sesame, palm, palm-kernel, 
perilla, rapeseed, hempseed, kapokseed, 
babassu, imported cottonseed and sun- 
flower oil, and would place an import 
tax of 6 cents per pound on soybean oil. 


HULL OIL MARKETS 


Hull, England, February 8, 1939.— 
Refined cotton oil, 20s 6d. Egyptian 
crude was quoted at 17s 6d. 
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Chicago 


PACKER HIDES.—There was a fair 
scattered trade in packer hides this 
week, with total sales so far of about 
60,000 hides and the probability that 
quiet sales increased this total slightly. 
A few winter native steers moved at 4c 
off, while branded steers sold steady; 
cow descriptions declined a half-cent for 
mid-winter take-off. A good clearance 
was made on bulls of various datings at 
%c under last trading price several 
weeks back. 

The weakness in speculative markets 
and the erratic action of hide futures 
in sympathy with the rapid reversals of 
security markets without any particular 
indicated trend have caused consider- 
able uncertainty on the part of buyers. 
Hide futures at present are about un- 
changed from last Friday, being 4 points 
lower to 3 higher. 

Native steers of Dec.-Jan. take-off 
are held at 10%c; one packer sold 2,000 
Feb. native steers at 10c; bid of 10¢ de- 
clined for Jan.-Feb. Two packers sold 
5,200 Jan.-Feb. extreme light native 
steers at 10%c; later 1,000 dating Nov. 
to Jan. sold at 10%c, reported going to 
a dealer. 

A few Dec.-Jan. butt branded steers 
are offered at 10'4c, last trading price. 
Total of 6,800 Dec.-Jan. and 3,300 Jan.- 
Feb. Colorados sold at 10c and more 
wanted but well sold into Feb. at most 
points. A few heavy Texas steers of 
Dec.-Jan. take-off are also available at 
last trading price of 10%c. One packer 
sold 1,500 Dec.-Jan., and another 1,500 
Nov. forward light Texas steers at 9%c, 
steady. Extreme light Texas steers 
quotable 914c to possibly 10c. 

Two packers sold a total of 12,500 
Dec.-Jan. heavy native cows at 9c, 
and Association 750 Jan.-Feb. also at 
94ec. One packer early this week sold 
4,000 Feb. light native cows at 10c; As- 
sociation sold 3,000 Jan.-Feb. at 10c, 
and later 1,000 Feb. light cows at 10c 
also. Big packers report declining busi- 
ness on Jan.-Feb. light cows at 10c and 
are inclined to hold for %c more. Qne 
lot of 4,000 Feb. branded cows sold 
early at 914c, and Association sold 1,000 
Jan.-Feb. also at 9%c; this figure re- 
ported declined for Jan.-Feb. by other 
packers, asking 10c. 

All packers sold a total of 11,800 bulls, 
dating Sept. and June forward, and also 
Jan.-Feb., all at 7c for natives and 6c 
for branded bulls; market well sold up. 

Total federal inspected slaughter for 
Jan. was 761,460 head of cattle, com- 
pared with 757,557 in Dec. and 829,802 
in Jan. 1938; calf slaughter in Jan. 
was 414,828 head, as against 417,193 in 
Dec. and 420,096 in Jan. 1938. 

LATER: Two packers sold total of 
4,900 Dec.-Feb. heavy native cows at 
914¢, steady. 
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OUTSIDE SMALL PACKER 
HIDES.—Offerings of outside small 
packer all-weights basis 9'4c, selected, 
Chgo. freight, for natives and %c less 
for brands of current take-off have 
failed to bring out bids from tanner 
buyers, but some have indicated ideas 
of around 9c for usual run, to possibly 
9%c for choice light average stock. 

LATER: Car outside small packer 
Jan. hides, collectors’ accumulation of 
mixed lots, sold at 9c for natives, se- 
lected, f.0.b. mid-east point, brands %ec 
less; native bulls included at 6c and 
branded bulls 5%c. 


PACIFIC COAST.—Sales in a lim- 
ited way were made in the Coast market 
early this week when Vernon packers 
moved approximately 1,800 Jan. hides 
at 8c for steers and 7%4c for cows, flat, 
f.o.b. Los Angeles, or %c down. 


FOREIGN WET SALTED HIDES. 
—Following a fairly active movement 
previous week, reported trading in the 
South American market was light this 
week. A pack of 2,500 reject light steers 
sold early in the week at 61 pesos, equal 
to 9%c, cif. New York, or %eec over 
last reported sale of this description. 
Mid-week, a pack of 4,000 Sansinena 
standard steers sold to Germany at 72% 
pesos, or 11%c, as against 72 pesos or 
about 11%g¢c paid last week. 


COUNTRY HIDES.—tThe situation 
remains about unchanged on country 
hides. Production has been light and 
dealers appear willing to accumulate a 
few hides at these levels and are not 
overly anxious to sell; firm prices are 
asked, usually a bit over what buyers 
are willing to pay. Untrimmed ll- 
weights are quoted around 8c, selected, 
del’d Chgo., but hard to find offerings 
under 8%c. Heavy steers and cows 
have found no demand recently but 
quoted around 7c nom. Trimmed buff 
weights quiet and quoted 84@8%c 
asked. Good trimmed extremes are 
salable at 10c but apparently none 
offered at that figure. Bulls nominal at 


54@5%ec flat. All-weight branded 
hides listed 7@7%c flat. 
CALFSKINS.—Packer _  calfskins 


were active around mid-week, with an 
easier tone. One packer sold 4,900 Jan. 
lights under 9% Ib., and another packer 
10,000 Jan.-Feb. lights, all at 17%4c, or 
a half-cent decline in line with the price 
of 1814¢c paid previous week for north- 
ern heavies 944/15 lb.; 6,500 Jan.-Feb. 
Milwaukee all-weights sold basis 17%c 
for packers, and River point heavies 
were offered at 17%c. Later a third 
packer moved Jan. production of 10,000 
calf at 18c for northern heavies, 17c 
for River point heavies and 17%c for 
lights. 

While no confirmation was obtainable, 
it was intimated that one collector 
moved a car of city 8/10 lb. calfskins at 
last week-end at 15c, and a car 10/15 


lb. at 16c; some quote in a range of 
15@15%e and 16@16%c for the two 
weights at present. Outside cities, 8/15 
lb., quoted around 15@15%c nom.; 
straight countries 11@11%c flat. Chi- 
cago city light calf and deacons last sold 
at $1.07%, but $1.10 said obtainable. 
KIPSKINS.—Packers are sold up on 
kipskins to end of Dec. but the Jan. 
kips have been rather slow moving. One 
packer early this week sold 4,000 Jan. 
southern native kipskins at 14c, and 
2,000 Jan. southern over-weights at 13c, 
or %e under previous week’s nominal 
figures. On this basis, northern natives 
are quoted 15¢c asked, northern over- 
weights 14c, and brands 12%c. Grub- 
bing privileges are to be allowed on kip- 
skins, starting with Feb. production of 
packers, three or more grubs to consti- 
tute a grubby selection at 10 per cent 
discount, with no pepper-box selection 
permitted, as mentioned on page 37. 
Chicago city kipskins remain quiet 
and nominal around 13c; outside cities 
also 13c nom., with straight countries 
10% @10 ce flat. 
Packers moved Jan. regular slunks 
late last week at steady price of 80c. 
HORSEHIDES.—tThere has been a 
fair trade reported in garment leather 
recently but horsehides have been rather 
draggy this week, although some little 
trading is reported. For actual busi- 
ness, good city renderers are quoted 
$3.00@3.15, selected, f.o.b. shipping 
points; ordinary trimmed renderers 
$2.85@2.95, del’d Chgo.; mixed city and 
country lots $2.50@2.75, Chgo. 
SHEEPSKINS.—Dry pelts will not 
be moving in any volume for some weeks 
yet and market quoted nominally 13% @ 
14%c, del’d Chgo., for full wools. Pro- 
duction still limited on packer shearlings 
and steady prices reported obtainable 
for the light offerings available; one 
packer reports sale of 3,500 this week 
basis 75c for No. 1’s, 42%c for No. 2’s 
and 20c for No. 3’s, steady with last 
sales. Pickled skins continue quiet and 
demand limited, due to quality of pro- 
duction at this season; market quoted 
in a general way $3.00@3.50 per dozen 
packer production, with top usually 
asked and intimations of trading in one 
direction above the low figure. There 
was some trading this week in packer 
wool pelts by outside packers with de- 
tails not disclosed but indicated $1.90 
per cwt. live lamb paid for Feb. pelts, 
though some reach $1.95@1.97% per 


ewt. 
New York 


PACKER HIDES.— Market quiet 
and in a waiting position. Packers 
moved most of their Jan. steers earlier 
at 10%ec for butt brands and 10c for 
Colorados, but still hold Dec. and Jan. 
native steers and market draggy. 

CALFSKINS.—tTrading is awaited 
to clear up the position of collectors’ 
cealfskins; tanners have been bidding 
lower, with sellers quoting around 
$1.00@1.05 for 4-5’s, $1.30 for 5-7’s, 
$1.65 for 7-9’s and about $2.50 for 9-12’s. 
Sales were reported on packer 7-9’s at 
$2.00, and 9-12’s at $2.75 early in week, 
steady prices. 
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NEW YORK HIDE FUTURES 


Saturday, Feb. 4, 1939.—New: Mar. 
10.93@10.98; June 11.31; Sept. 11.65@ 
11.68; Dec. 11.97 n; 47 lots; 3@7 higher. 
Old: Mar. 9.98 n; June 10.41 n; Sept. 
10.66 n; no sales; 3@4 higher. 

Monday, Feb. 6, 1939.—New: Mar. 
11.00; June 11.38@11. 39; Sept. 11.72; 
Dec. 12.04 n; 203 lots; 7 higher. Old: 
Mar. 10.10 n; June 10.50 Me Sept. 10.75. 

Tuesday, Feb. 7, New: Mar. 
10.81@10.84; June 11.21; Sept. 11.55@ 
11.57; Dec. 11.87 n; 137 lots; 17@19 
lower. Old: Mar. 9.89 n; June 10.37 n; 
Sept. 10.62 n; 1 lot; 13@21 lower. 

Wednesday, Feb. 8, 1939.—New: Mar. 
11.03; June 11.40; Sept. 11.76@11.78; 
Dec. 12.09 n; 230 lots; 19@22 higher. 
Old: Mar. 10.08 n; June 10.52 n; Sept. 
10.77 n; 6 lots; 15@19 higher. 

Thursday, Feb. 9, 1939.—New: Mar. 
10.86@10.87; June 11.26@11.27; Sept. 
11.61; Dec. 11.93 n; 153 lots; 14@17 
lower. Old: Mar. 9.94 n; June 10.38 n; 
Sept. 10.63 n; 6 lots; 14 lower. 

Friday, February 10, 1939.—New 
contracts: Mar. 10.98@10.90; June 
11.28@11.29; Sept. 11.65 n; Dec. 
(1939), 11.97 n; sales 199 lots. The 
closing 2@4 higher. Old: Mar. 9.95; 
June 10.35 n; Sept. 10.64 n; 2 sales. 





CHICAGO HIDE FUTURES 


Saturday, Feb. 4, 1939.—Close: Mar. 
10.95 n; June 11.30 ax; Sept. 11.80 n; 
11 lots; unchanged to 5 lower. 

Monday, Feb. 6, 1939.—Close: Mar. 
10.90; June 11.33; Sept. 11.80 n; 4 lots; 
5 lower to 3 higher. 

Tuesday, Feb. 7, 1939.—Close: Mar. 
10.73; June 11.15; Sept. 11.80 n; 6 lots; 
17@18 lower active contracts. 

Wednesday, Feb. 8, 1939.—Close: 
Mar. 10.70; June 11.27 b; Sept. 11.75 
ax; 2 lots; 12 higher to 5 lower. 

Thursday, Mar. 
10.70 n; June 11.27 n; Sept. 11.75 n. 

Friday, February 10, 1939.—Close: 
Mar. 10.70 n; June 11.15 b; Sept. 
11.75 n; 2 sales. 





CHICAGO HIDE MOVEMENT 


Receipts of hides at Chicago for the 
week ended Feb. 4, 1939, were 6,083,000 
lbs.; previous week 5,914,000 lbs.; same 
week last year, 4,843,000 lbs.; from 
Jan. 1 to date, 29,138,000 lbs.; same 
period year ago, 21,176,000 lbs. 

Shipments of hides from Chicago for 
the week ended Feb. 4, 1939, were 
4,303,000 lbs.; previous week, 4,361,000 
lbs., same week last year, 4,395,000 Ibs.; 
from Jan. 1 to date, 20,429,000 lbs.; 
same period year ago, 22,238,000 lbs. 


MEAT AND LARD EXPORTS 


Exports of pork, bacon and lard 
through port of New York during week 
ended February 9, were 349 bbls. pork, 
1,296,760 lbs. lard and 194,400 lbs. bacon. 
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FRIDAY'S CLOSINGS 
Provisions 


Lard futures continued weak the 
latter part of the week on liquidation 
and hedge selling with lower grains and 
weakness in cotton oil. Support was 
scattered on a down scale with some 
covering. Weather was unsettled and 
wintry and unfavorable to free hog 
marketings. 


Cottonseed Oil 


Cotton oil was weak on persistent 
liquidation and hedge selling, influenced 
by unsteadiness in other commodities, 
weakness in lard and dullness in cash 
oil demand. Southeast and Valley crude, 
54 @5%ec l|b.; Texas, 5% @5'%c Ib. 
Government cottonseed statistical re- 
port is due Saturday. 

Quotations on bleachable cottonseed 
oil at close of market on Friday were 
March 6.41@6.43; May 6.58; June 6.67; 
Sept. 6.73. Sales 360 lots. Closing 
steady. 

Tallow 


Extra tallow quoted at 5%%c lb., f.o.b. 


Stearine 
Stearine, 6%4c lb. 


Friday's Lard Markets 


New York, February 10, 1939.— 
Prices are for export. Lard, prime 
western, $6.85@6.95; middle western, 
$6.85@6.95; city, 6%c; refined conti- 
nent, 6%c; South America, 6%c; Brazil 
kegs, 7c; shortening, 8%4c in carlots. 


BRITISH PROVISION MARKETS 


Liverpool, February 9, 1939.—Gen- 
eral provision market steady but dull; 
poor demand for hams; lard fair. 

Friday’s prices were: Hams, Ameri- 
can cut, 90s; Canadian hams (A.C.) 
97s; short backs, unquoted; bellies, 
English, 70s; Wiltshires, 80s; Cumber- 
lands, 69s; Canadian Wiltshires, 83s; 
Can. Cumberlands, 91s; lard, 37s 6d. 


ARGENTINE BEEF EXPORTS 


Cable reports of Argentine exports of 
beef this week up to February 10, 1939: 
To the United Kingdom, 74,717 quar- 
ters; to the Continent, 30,596. Last week 
to United Kingdom, 127,828 quarters; 
and to the Continent, 971. 


CANADIAN STORAGE STOCKS 


Dec. 1, Dec. 1, 5-yr. 
1938. 1937. Dec. 1 av. 
BE so ncscsasweus 19, 2%. = 28,664,812 24,600,439 
Ms | eee 4,707,8 4,162,734 4,112,621 
ee "SRD 32,654,095 30,452,988 
Mutton & lamb... 5,362,442 5,046,619 6,296,299 
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CHICAGO HIDE QUOTATIONS 


Quotations on hides at Chicago for 
the week ended Feb. 10, 1939, with com- 
parisons: 


PACKER HIDES. 


Week ended Prev. Cor. week, 
Feb. 10. week. 1938. 
ivy. nat. strs..10 @10% @10% 11%@12 
Hvy. Tex. strs. @10%, @10% @11% 
Hvy. butt brnd’d 

CK. Sones @10% @10% @11% 
Hvy. Col. strs.. @10 @10 @ll 
Ex-light Tex. 

OR cack 650s @ 9% @10 @s 
Brnd’d cows .. @ 9% @10 @ 8 
Hvy. nat. cows. @ 9% @10 @ 8 
Lt. nat. cows.. @10 @10% @ 8% 
Nat. bulls .... @i @ Tn @ 7% 
Brnd’d bulls .. @ 6 @ 6%n @ 6% 
Calfekins ..... 17 @18 174%@18% 15 @16 
Mins, mat. «+ q@iin @15% @ll 
Kips, ov-wt. .. @l4n @14% @10 
Kips, brnd’d .. @12\%n @138n @ 9 
Slunks, reg. ... @so @80 @65 
Slunks, hris. .. @40 @40 @35n 


Light native, butt branded and Colorado steers 
le per Ib. less ‘than heavies. 


CITY AND OUTSIDE SMALL PACKERS. 
Nat. all-wts. .. 9 @ 9% 9 @10n 7%@ 8 


Branded ...... 8%@ 9 8%@ 9% 7 @ vA 
Nat. bulls ..... @ 644n @ 7n @ ¢ 
Brnd'd bulls .. @ Sin @ 6n @ S% 
Calfskins ..... 15 @16% 15%@16% 11%@12 
eae @13n @13%on @ 9 
Slunks, reg. ...70 @75n 70 @T5in 55 @60n 
Slunks, hris. .. @30n @30n 2 @30n 
COUNTRY HIDES. 
Hvy. steers ... @ Zn 7 @7% 6 @ 6% 
Hvy. cows .... @ Zn 7 @™ 6 @ 6% 
eee 84%4@ 8% 8%@ 814 6%@ 6% 
Extremes ..... @10 10 @10% Tw@iT™% 
OS ee 54@ 5% S5%@ 5% @ 5 
Calfskins ..... 11 @11% 11%@12 8%@ 9 
NS aver eens 10% @101%4 @10% Th@ ™® 
Horsehides ....2.50@3.15 2.50@3.20 2 '00@3. 10 
a 

Pkr. shearlgs.. @75 @i0 
Dry pelts pees ity 14 @15in 10 @lin 


GRUBBING FOR KIPSKINS 


Recommendation that the grubbing 
privilege, which is extended to buyers 
of all other classes of hides, be extended 
to buyers of kipskins, has been ap- 
proved by the subcommittee on hide dis- 
tribution methods and the board of di- 
rectors of the Institute of American 
Meat Packers for consideration of In- 
stitute members. 

The Institute recommendation is that 
the grubbing privilege be incorporated 
in the method of delivering kipskins to 
buyers of kipskins on the following 
basis. 

1.—Two or less grub holes in kipskins 
constitute a free-of-grub selection of 
skins. 

2.—Three or more grub holes in kip- 
skins to constitute a grubby selection. 

3.—Grubby selection to be invoiced as 
a grubby selection is customarily in- 
voiced: namely, at a 10. per cent dis- 
count, 

4.—No_ pepper-box selection per- 
mitted. 

The sub-committee, with the concur- 
rence of the board of directors, recom- 
mended that this method of delivering 
kipskins be made applicable to skins 
taken from animals slaughtered Febru- 
ary 1 and thereafter. 
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Federally Inspected 


Slaughter in January 


LAUGHTER under federal inspec- 
tion of all classes of livestock dur- 
ing January, 1939, was smaller than in 
the same month a year earlier. Hog 
kill at 4,043,152 head was 300,000 under 
the December kill and 157,000 head less 
than in January, 1938. With the latter 
exception, however, the month’s hog 
kill was the largest for the period since 
January, 1934. Cattle and calf slaugh- 
ter for the month, while below that of 
January in the past few years, com- 
pares favorably with the average kill 
for the month and is well above that 
for the years 1928 to 1933, inclusive. 
Number of each class of meat ani- 
mals slaughtered during the month, 
with comparisons, was as follows: 


Jan., 1939. Dec., 1938. Jan., 1938. 
GORD ccccscccs 761,460 757,557 829,802 
cs OTe 414,828 417,193 420,096 
Sheep and lambs.1,455,711 1,347,422 1,552,017 
Se intwewases 4,043,152 4,346,079 4,200,988 


Federally inspected slaughter of cat- 
tle, hogs and sheep during January this 
year compared with the same month 
in each of the preceding 15 years was as 
follows: 


JANUARY SLAUGHTERS. 


Cattle. Hogs. Sheep. 

January, 
| 761,460 4,043,152 1,455,711 
1938 ........ 829,802 4,200,988 1,552,017 
Oe . 867,465 3,519,422 1,700,006 
1936 ........ 906,009 3,427,799 1,540,132 
ore 814,120 3,047,533 1,344,727 
1934... 831,356 5,390,940 1,406,646 
1933 ........ 612,014 4,669,617 1,331,522 
1932 ... 653,156 5,026,840 1,678,571 
1931 ....... 650,911 5,361,989 1,425,575 
1930 ........ 712,793 5,001,371 1,225,071 
1929 ... 735,685 5,737,737 1,150,011 
1928 ... 711,104 5,478,968 1,150,520 
1927 ... 786,341 4,513,603 1,114,891 
a eee 819,179 4,500,631 1,039,271 
eee 855,179 5,978,622 990,490 
MIR 2ccarcts 812,459 5,911,242 1,083,095 

January calf slaughter compared 


with previous years was as follows: 


1939......414,828 1933......344,554 
1938......420,006 1932......347,074 
1937... 483,552 1981... ...379,246 
1936... .. .464,566 1930. .....373,7%72 
SOOO vcveee 476,435 a 369,010 
| ar 471,222 1928......383,364 


GOLDEN GATE CATTLE SHOW 


Beef cattle breeders and feeders from 
many parts of the United States and 
Canada will be on hand for the opening 
of the Beef Cattle Show at San Fran- 
cisco on February 18 as a part of the 
Golden Gate International Exposition. 
The show will be held on Treasure 
Island, will continue for ten days and 
follows the annual convention of the 
American National Live Stock Associa- 
tion at San Francisco on February 15- 
2%. 


While this will be primarily a show 
of breeding cattle, fat steers also will 
be exhibited. The steers will be judged 
on February 18 by John Burns of Fort 
Worth, Tex., well known beef cattle 
judge, who, as general manager of a 
large Texas estate running some 20,000 
head of cattle, is in close touch with 
market cattle qualifications. The breed- 
ing classes will be judged on February 
20 and 21 and auctions will take place 
on following days. Large cash prizes 
are offered in all classes. 


QUICK PRICE CALCULATOR 


Calculating the cost of livestock pur- 
chased is made easy by use of a calcu- 
lator issued by the Stock Yards Supply 
Co., Morristown, Tenn. By the use of 
this calculator the value of any num- 
ber of pounds of livestock at prices from 
$1 to $15 per cwt. can be quickly known. 
Starting at $1.00 each page shows a 
specific price, the increase from page to 
page being 5c. For example the second 


page is $1.05, the third $1.10 and so 
on up to $15.00. On each page heavy 
figures designate the weight and the 
amount to the right of the weight is 
the value at the price per pound or per 
cwt. shown at the top of the page. 
Value in thousands of pounds is shown 
from 1,000 to 27,000 at the same price 
ranges. It is especially convenient to 
livestock buyers at country or concen- 
tration points as well as at central mar- 
kets who wish to know at a glance the 
exact cost of a given tonnage of live- 
stock purchased. 

The loose leaf book contains 281 
pages, is of handy size, tab indexed and 
is known as Dellbridge Live Stock Cal- 
culator. The price is $5. 


CATTLE AND HIDE PRICES 


Average price of steers at Chicago 
during December, 1938, was $10.13 and 
the average range was from $12.13 for 
choice and prime steers ‘to $7.08 for 
common kinds, with good averaging 
$10.16 and medium $8.63. The average 
of $10.13 compared with $10.03 in No- 
vember, $8.96 in December, 1937, $10.27 
in December, 1936, and with a December 
1924-1933 average of $9.44. Canner and 
cutter cow prices at Chicago averaged 
$4.59 for the month, which was 17c 
above the November average, 23c higher 
than the average in December, 1937 and 
72c higher than in the same month of 
1936. The December, 1938, average was 
89c higher than the average for Decem- 
ber of the years 1924-1933. 

Hides at Chicago averaged lower in 
December, 1938, than in the compara- 
tive periods. Heavy native steers aver- 
aged $12.00 against $13.85 in November, 
$14.12 in December a year earlier; 
$15.62 in December, 1936, and a 1924- 
1933 December average of $14.51. 
Light native cow hides averaged $11.56 
during the last month of 1938, which 
was $1.06 higher than December, 1937. 


AWELL PLANNED anb 
CONVENIENT Nookup/ 


KENNETT-MURRAY 








Order Buyer of Live Stock 
L. H. MeMURRAY 


Indianapolis, Indiana 

















Livestock Buying Service 


Detroit. Mich. Cincinnati,0. Dayton,0. Omaha,Neb. 
Indianapolis, IMd. Lafayette,Imd. Louisville, Ky. 


Naskville,Tenn. Sioux City, la. 
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Montgomery, Ala 











Do you buy your Livestock 
through Recognized Pur- 
chasing Agents? 
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GORN BELT DIRECT TRADING 


(Reported by U. S. Bureau of Agricultural 
Economics. ) 


Des Moines, Ia., February 9, 1939.— 
At 19 concentration points and 10 pack- 
ing plants in Iowa and Minnesota hog 
prices compared with close last week 








LIVESTOCK PRICES AT LEADING MARKETS 


Livestock prices at five leading Western markets, Thursday, February 9, 1939, 
as reported by the U. S. Bureau of Agricultural Economics: 


Hogs (soft & oily not quoted). 
BARROWS AND GILTS: 
Good-choice 


























CHICAGO. NAT. STK. YDS. OMAHA. KANS. CITY. ST. PAUL. 





. : P : . eee 7.25@ 7.75 $ 7.40@ 7.60 $ 7.40@ 7.60 $ 7.60@ 7.75 
were generally steady to 5c higher, but SOMIMNGS:. <0 0065. c0ccecn cs 7.60@ 8.00 7:50@ 7.65  7.40@ 7.60 1.60@ 1.75 
j 2 , SS eeaeaaenrenaay 7.00@ 8.00 7.60@ 7.65 7.40@ 7.60 60@ 7. 
also instances of 5¢ or more lower. 7k S Rporearererne 785@ 8.00 7.50@ 7.65 7.40@ 7.60 7.50@ 7.60 
Trade undertone was only moderate to STE, Goce ccscccceces @ 8.00 7.35@ 7.60 7.20@ 7.55 7.90@ 7.50 
a : : vee 8 : MPT Gaicia coins ccne vse ree 7.25@ 7.80 7.15@ 7.40 7.10@ 7.4 e 
fairly active, despite very light receipts. 290-350 Ibs. .........2.. 00. T15@ 7.45 6.90@ 7.20 6.90@ 7.20 6.90@ 7.00 
Current prices, good to choice, 180- Medium: 
220-lb., $7.35@7.70; mostly $7.55 up at 140-160 Ibe. i 7.65 7.00@ 7.50 ase rae IT 7.35@ 7.50 
: . 60-180 Ibs. 7 7.85 7.15@ 7.75 7.15@ 7.40 ...... 7.35@ 7.2 
plants; few strictly choice $7.75; 220- 180-200 Ibs. 730@ 785 71n@ 7.80 725@ 750 11... 7.35 
250-lb., $7.25@7.55; 250-270-lb., $7.05@ PACKING SOWS: 
7.35; 270-290-lb., $6.95@7.25; 290-350- Good: 
lb., $6.65@7.10; few 160-180-lb., $7.15@ I io aclastay eet cle 7.10 6.85@ 7.00 6.50@ 6.60 6.50@ 6.75 6.60@ 6.65 
° . " ES iaix'a-0s 6:4;4-0'000088 4.7 7.00 6.70@ 6.90 6.50@ 6.60 6.40@ 6.65 6.60@ 6.65 
7.60; sows 350-lb. down, $6.30@6.65; 425-550 Ibs. ........ “11! @h0@ 685 6:50@ 6.80 6.40@ 6.60 6.35@ 6.50 6.60@ 6.65 
mostly $6.45 up; few to $6.70; 350-425- Medium: 
lb., $6.20-6.55; 425-550-lb., $6.00@6.45. 275-550 Ibs. ............002- 6.25@ 6.90 6.25@ 6.75 6.15@ 6.40 6.00@ 6.50 6.50 
Receipts for week ended February 9: PIGS (Slaughter) : 
Good-choice, 100-140 Ibs..... 7.00@ 7.65 6.75@ 7.40 ........ 7.75@ 8.25 
= 9 Medium, 100-140 Ibs........ i? eae SS eae rer rs or mm 
week. week, 
Friday, Feb. 3........ 18,100 25,500 Slaughter Cattle, Vealers and Calves: 
ee i138) EB3 | STRERE, choi: 
amie one 1n'300 26'300 WS BONINE, oecacccsencess 11.50@12.50 10.50@11.50 10.50@11.75 10.25@12.00 10.25@11.50 
Wednesday, Feb. 8..... 1” 800 44/200 eee 11.50@13.00 11.00@12.00 10.75@12.50 10.50@12.00 10.50@11.75 
“wae tb 0. 11,900 15°00 SET enna 11.00@13.00 11.25@12.25 10.75@12.50 10.75@12.00 10.75@12.00 
aubaee Lao Ge sic “= 1300-1500 Ibs. .......... 11.00@13.00 11.50@12.75 10.75@12.50 10.75@12.00 10.75@12.00 
STEERS, good: 
750- 900 Ibs. ......... 50 9.00@10.75 8.75@10.75 8.75@10.50 9.00@10.50 
DOOAID TE, sinc ec cececess 9.25@11.25 8.75@10.75 8.75@10.75 — 9.25@10.75 
1100-1300 Ibs. ........ BESS! 9.25@11.25 8.75@10.75 8.75@10.75 9.25@10.75 
CANADIAN LIVESTOCK PRICES 1300-1500 Ibs. .............. 9:25@11.00 9.50@11.50 8.75@10.75 8.75@10.75 9.25@10.75 
STEERS. STEERS, medium: 
veok TEO-TI00 TEs ccscccscevses 8.00@ 9.25 7.75@ 8.75 7.50@ 8.75 7.75@ 9.25 
pete — — TIOOINOD TDA. 00 sna cicsens 8.25@ 9.50 8.00@ 8.75 8.00@ 8.75 7.75@ 9.25 
Top Prices Feb. 2. week. 1938. STEERS, common (plain): 
Toronto | LRA ae ee * 8.00 $ 6.25 i ee 7.25@ 8.00 7.00@ 8.00 6.75@ 8.00 7.00@ 8.00 6.75@ 8.00 
) | 8.00 7.5 25 
Winnipeg ........ 7.25 7.50 5.00 STEERS AND HEIFERS: 
Calgary ........... ; 7.00 7.25 4.50 Choice, 550-750 Ibs........ . 10.50@12.00  9.75@11.00 9.50@11.00 9.50@10.50 9.75@11.00 
Edmonton ..:...... 6.50 6.5 4.00 Good, 550-750 Ibs 9.25@10.50 8.50@ 9.75 8.00@ 9.50 8.00@ 9.50 8.50@10.25 
ion sot... * 600 ge 4.75 7 » oe FOO GMvccececceses 28 a ai 4k a le 
Moose Jaw ......... 5.50 6.25 4.50 HEIFERS: 
— soseeees con oa 5.00 Choice, 750-900 Ibs.......... 10,25@11.75 $.75@10.75 9.50@ 10.50 Het 50 9.50 tH 
OBTAR  occcrceccccccccs 3.00 od. ose Good, 750-900 Ibs.. ... 9.00@10.25 8.50@ 9.7! 2 5 . 5 5 . 
Vancouver ...++.+..+++. 6.25 6.50 see Medium, 550-900 it 8.00@ 9.00 7.25@ 8.50 F008 8.25 7.00@ 8.00 7.25@ 8.50 
VEAL CALVES Common (plain), 550-900 Ibs. 6.25@ 8.00 6.25@ 7.25 5.75@ 7. 6.00@ 7.00 6.25@ 7.50 
Toronto ......... $11.50 $11.25 $11.25 COWS, all weights: 
Montreal ....... A 00 3 i CERN: ccccwesicsevivsovsces We ssecsenssan stueseeee bees teeta ge ae 
Waseiess Rae 19.00 00 Ss (SS ROR RAE ERE eae 6.50@ 7:25 6.50@ 7.00 6.25@ 7.25 6.50@ 7.25 
| an ; 8.00 8.00 7.00 TROGINTR. ceccsessccceseceses 5.75@ 6.50 a 6.50 5.75@ 6.25 6.00@ 6.50 
Edmonton ......... 7.50 7.00 7.5 Common (plain) ........... 5.25@ 5.75 5.50@ 5.75 5.25@ 5.75 5.50@ 6.00 
Prince Albert ... oa 6.50 5.00 Low cutter and cutter...... 4.00@ 5.25 4.25@ 5.50 4.00@ 5.25 4.00@ 5.50 
Moose Jaw ...... 7 f 5 S i 
Selene newe'es : S00 500 7:50 BULLS (Ylgs. excl.), all weights: . etn bee seek ieee 
ae ‘ 8.50 9.00 R GO vkccccaesssceeecssaees 6.75@ 7.25 3.75@ 7. a x . 5 85 6.50@ 6.7 
ND“ wasawesiansnees 6.00 7.00 BEA. 5.0 6.004050 pedcccaees 6.50@ 7.00 6.00@ 6.75 ¢s3 6.50 6.00 6.50 5.75@ 6.50 
Cutter and common (plain). 6.00@ 6.50 5.25@ 6.00 5.25@ 6.00 5.25@ 6.00 5.00@ 5.75 
' BACON HOGS —e $9 VEALERS, all weights: - 
Toronto ....... oe $ 9.85 $ 9.65 9.00 “eae ere 11.00@11.75 11.50 9.50@10.50 10.00@11.00 11.00@11.5 
Montreal’ ...... 10.00 9.75 9.50 piensa soeane enn 9.00@11.00 10.25@11.50 Rb0g 8.50 9.004 10.00 9.50@11.00 
WINDER «<0 0000 pip po oa MOMIWON © <6s5sicsecsceaseeic $.00@ 9.00 9.00@10.25 7.50@ 8.50 7.50@ 9.00 8.00@ 9.5 
Calgary ...- a +4 8.85 Cull and common (plain)... 6.00@ 8.00 5.00@ 9.00 5.50@ 7.50 5.50@ 7.50 5.50@ 8.00 
Edmonton R 8.70 8.35 8.35 
Prince Albert. ... 9.00 8.50 8.50 CALVES, 250-400 Ibs. : 
Moose Jaw ...... 8.85 8.60 8.60 “hoic 7.50@ 8.00 8.00@ 9.00 7.50@ 9.00 8.50@ 9.25 9.00@10.00 
Saskatoon: ...... aes _ 8.50 Good LLL Gso@ 750 Z00@ 800 6.50@ 7.50 7.50@ 8.50 8.00@ 9.00 
Regina ........ 5.0 at : WON ctccictacs..s “"" 550@ 6.50 6.00@ 7.00 5.50@ 6.50 6.50@ 7.50 7.00@ 8.00 
VARCOUVEE »-.000++c000e nate 2 Common (plain) ..........- 5.00@ 5.50 5.00@ 6.00 5.00@ 5.50 5.50@ 6.50 5.50@ 7.00 


1 Montreal and Winnipeg hogs sold on a “F. & 
W.’’ basis. All others ‘‘off trucks.’’ 





*Slaughter Lambs and Sheep: 











GOOD LAMBS. LAMBS: : ie : 
- Choice (closely sorted)...... 9.10@ 9.15 9.25 8.60@ 8.75 8.75@ 8.85 
Toronto ...... $8.75 $8.75 § 8.50 **Good and choice............ 8.50@ 9. 8.75 8.35@ 8.60 8.25@ 8.75 ) 8.8% 
or ma = 8.50 7.00 **Medium and good........... 7.25@ 8.25 8.25 T.25@ 8.25 T.25@ 8.00 7.25@ 8.21 
Winnipeg ...... 8.00 8.00 7.50 Common (plain) ........ 6.00@ 7.00 7 600@ 6.75 6.00@ 7.00 6.00@ 7.00 
COE kc eeceee 7.00 7.00 6.25 
Edmonton ........ t.20 ows 6.50 YEARLING WETHERS: 15 
cance Biwert .. 7.00 a2 vee ; hole 7.25@ 6.50@ 7.75 6.50@ 7.75 7.00@ 7.75 
sae 2 Good and choice....... a: <n ioe 1.50@ 7. @ D7 
oe +> 6.7% 7.25 oF 5.50@ 7.25 .scscsceee 5.30@ 6.50 5.50@ 6.50 6.00@ 7.00 
Saskatoon ...... : 700 ws 6.00 Medium .....eeeeeeeeeeeees 1. 50@ 1. 0G 
ROGIBR ccccsccceccccces 7.50 7.50 eee EWES: 
— <i “ . > 4.85 
Good and choice............ 4.25@ 5.00 3.75@ 4.50 3.75@ 4.75 4.00@ 4.85 4.00@ 4. 
Common (plain) & medium.. 2.50@ 4.25 2.00@ 3.75 2.00@ 3.75 2.00@ 4.00 2.00@ 4.00 





U. S. INSPECTED HOG KILL 


At 8 points week ended February 3: 


Week Cor. 

ended Prev. week, 

Feb. 3. week. 1938. 
CHICAZO 2... cvcesscess 
Kansas City, Kansas. 
oR 
St. Louis & East St. Louis 
Sioux City ..... 
ee re 








~ eQuotations based on animals of current seasonal market weights and wool growth. ; 
**Quotations on good and choice and on medium and good grades, as combined, represent lots averaging 
within the top half of the good and top half of the medium grades, respectively. 





NEW YORK LIVESTOCK 


Receipts of salable livestock week 
ended February 4: 
Cattle. Calves. Hogs.* Sheep. 





PACIFIC COAST LIVESTOCK 


Receipts of salable livestock for five 
days ended February 3: 


Cattle. Calves. Hogs. Sheep. 


BA SES 427117 Jersey City .....++.. ‘IL 1278 0 Son Angeles «5.505. 4,724 1,187 2,242 2,185 
i. Y., Newark 3 i Previous week ‘ 1,587 289 8 =2,005 easalie : eee — cs 

oe Tg eee eee Vas See = Two weeks age 11191 816 15407 San Francisco ...... 750 65 1,850 1,600 
URED vccevewevectsvces 285,479 389,121 316,063 *Including hogs at 41st street. Portland . ....+++++ 1,740 160 2,850 2,490 
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PACKERS’ PURCHASES 


Purchases of livestock by packers at principal 
centers for the week ending Saturday, February 4, 
1939, as reported to The National Provisioner: 

Armour and Company, 1,129 hogs; Swift & Com- 
pany, 1,380 bogs; Wilson & Co., 3,404 hogs; West- 
ern Packing Co., Inc., 1,315 hogs; Agar Packing 

4,322 hogs; Shippers, 18,209 hogs; Others, 
21, 153 hogs. 

Total: 28,141 cattle; 

47,525 sheep. 


4,267 calves; 51,512 hogs; 


KANSAS CITY. 






































Cattle. Calves. Hogs. Sheep. 
Armour and Compeny 3, 798 1,134 7,606 
Cudahy Pkg. © By 586 636 6,158 
Swift & C aupeny 1, 469 441 840 5,490 
Wilson & Co.... - 1,464 404 633 4,529 
Indep. Pkg. Co... cata va 115 eee 
Kornblum Pkg. Co. re <n cee 
WEN a veessveseses 386 2,149 2,940 
Total 11,649 2,675 5,507 26,723 
OMAHA. 
Cattle and 
Calves. Hogs. Sheep. 
Armour and Company. . 5,069 6,162 7,521 
Cudahy Pkg. Co.... .. 3,343 4,427 9,469 
Swift & yvonne . 3,963 3,040 5,959 
Wilson & Co.... 1,075 3,217 ee 
GD deddeeeces acer ese 12,056 ene 
Cattle and exieka: ‘Saale Pkg. Co., 24; Greater 
Omaha Pkg. Co., 73; Geo. Hoffman, 17; Lewis Pkg. 
Co., 661; Nebraska Beef Co., 575; John Roth, 116; 
Omaha Pkg. Co., 204; South Omaha Pkg. Co., 116; 
American Pkg. Co., 17; Lincoln Pkg. Co., 180. 
Total: 15,433 cattle and calves; 28,902 hogs; 
22,049 sheep. 
EAST ST. LOUIS. 
Cattle. Calves. Hogs. Sheep 
Armour and Company 2,143 1,162 4,275 2,181 
Swift & Company... 1,932 632 38,983 2,137 
Hunter Pkg. Co... 1,181 669 3,490 59 
Heil Pkg. Co..... ari ve 1,901 ° 
Krey Pkg. Co..... 737 e 
Laclede Pkg. Co.. 2,216 ° 
Sieloff Pkg. Co... ares aids 1,671 an 
Shippers ...... 1,249 2,074 15,198 104 
Others ~ eee 157 ¥ 499 
GNI. a xca scisesnixs | 8,766 4,694 37,604 4,980 
Not including 1,022 cattle, 3,180 calves, 31,964 
hogs and 2,421 sheep bought direct. 
ST. JOSEPH. 
Cattle. Calves. Hogs. Sheep. 
Swift & Company... 1,611 276 11,694 
Armour and Company 2 2 119 320 6,361 
SD vt wevrecevtes a oe 440 
MR ests . 5,079 596 18,495 
Not including 413 hogs bought direct. 
SIOUX CITY. 
Cattle. Calves. Hogs. Sheep. 
Cudahy Pkg. Co.. 2,101 71 8,267 4,899 
Armour and Company 2,036 58 8,177 4,209 
Swift & Cony « 1,525 64 2,065 5,027 
Others ..... -- 292 91 43 3 
Shippers ....... - 2,225 14 8,108 62 
WE iigackeduden 8,159 298 26,660 14,200 
OKLAHOMA CITY. 
Cattle. Calves. Hogs. Sheep. 
Armour and Company 1,584 779 §=3,266 1,172 
Wilson & Co........ 1,826 887 2,694 892 
EE sivexsaes scce Oe 23 =«1,811 10 
ME Sicxueadaaen 3,720 1,689 7,271 2,074 
Not including 340 hogs bought direct. 
“ DENVER. 
Cattle. Calves. Hogs. Sheep. 
Armour and ey 575 102 1,530 7,544 
Swift & ee 605 78 1,998 3,869 
Cudahy Pkg. ....... 554 61 984 2,127 
Others ....... ane 2 277 1,265 7,487 
Total 2,686 «518 4,777 21,027 
WICHITA. 
Cattle. Calves. Hogs. Sheep. 
Cudahy Pkg. Co..... 1,375 789 1,141 3,614 
Dold Pkg. Co..... a 612 8&3 889 7 
Wichita D. B. Co.... 3 iar ae 
Dunn-Ostertag .... 55 
Fred W. Dold..... 108 567 ees 
Sunflower Pkg. Co... 33 189 1 
Pioneer Cattle Co. 110 ney «eo 
Keefe Pkg. Co...... 72 
Total ............ 2,968 872 2,786 3,622 
Not including 1,926 hogs bought direct. 
FT. WORTH. 
Cattle. Calves. Hogs. Sheep. 
Armour and Company 1,922 1,084 2,160 2,963 
Swift & Company. 1,535 965 2,289 3,073 
Blue Bonnet Pkg. Co. 89 33 191 eee 
Oy FBS. Cesc cccee 168 56 610 
Rosenthal Pkg. Co.. 57 5 145 
WHEE wewssvecsses 3,771 2,143 5,395 6,036 
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*Cattle and calv es. 


Chicago 
Kansas City 
Omaha ..... ererecrre h 
East St. Louis........... § 
St. Joseph ...... 

Sioux City . 
Oklahoma C ‘ity 


Milwaukee 
Indianapolis 
Cincinnati 
Ft. Worth 


Total ..... 


CE 5.6 cca eweenee 
Kansas City 
Omaha 
East St. Louis 
St. Joseph 
Sioux City 
Oklahoma City 
Wichita 


St. Geeceees 
Milwaukee ..... 
Indianapolis .... 
Cincinnati 





Ft. Worth .......... jo Oe 











036 





Total ... 


ee erren 197, 


292 








MILWAUKEE, 
Cattle. Calves. Hogs. 
Plankinton Pkg. Co.. 1,677 4,710 7,570 
Armour & Co., Mil.. 735 2,360 cee 
N. ¥. B. D. M. Co... 20 — often 
ae 311 18 80 
EE, Gio nvrekaaons ee 850 7389 110 
, 3,593 7,877 7,760 
ST. PAUL. 
Cattle. Calves. Hogs. 
Armour and Company ba = 2,702 14,897 
Cudahy Pkg. Co..... 89 1,281 eee 
Rifkin Pkg. Co. oe ot 34 ose 
Swift & Company --. 5,024 3,351 16,655 
United Pkg. Co.. 1,45 264 owe 
Others ..... coe Bowen 521 
Total 12,854 8,153 31,552 
INDIANAPOLIS. 
Cattle. Calves. 
Kingan & Co........ 1,032 316 
Armour and Company 874 93 
Hilgemeier Bros..... 9 eee 
Stumpf Bros. ....... wae i6 
Meier P. Co...... 3 78 12 
Stark & Wetzel..... 112 10 
Wabnitz & Deters... 15 116 
Maass Hartman Co.. 35 5 eee 
Shippers ..... 2,109 1,452 11,803 
Others .... ‘ 753 83 217 
Total - 5,017 2,087 25,177 
CINCINNATI. 
Cattle. Calves. Hogs 
S. W. Gall’s Sons... ses 27 ea 
E. Kahn’s Sons Co... 497 252 5,299 
Lohrey Packing Co... 4 234 
H. H. Meyer Pkg. Co. 15 aa 2,381 
J. Schlachter’s Sons. . 95 101 
J. & F. Schroth P. Co. 19 ces 2, 27 2 
J. F. Stegner Co..... 262 170 
Shippers ....50s. 160 os ,318 
eer 1,440 733 812 
Eo riiicora: 2,492 1,283 12,316 
Not including 713 cattle, 52 ¢ 
and 348 sheep bought direct. 
RECAPITULATION. 
CATTLE. 
Week 
Prev. 
week. 
Chicago .... 32,168 
Kansas City 13,331 
Se wewbe<ess 15,530 
East St. Louis 10,901 
St. Joseph .. 5,022 
Sioux City . ; 8,234 
Oklahoma City ‘ 3,692 
Wichita ..... ons 2,644 
Denver baeures 3,259 
. Poet .... 14,804 
Milwaukee ....... 4,215 
Indianapolis 6,042 
Cincinnati 2, 2,801 
ae ED -cinxwenen sweet 3,771 5,580 
MGM cine iuctnecec 113,678 128,223 





199,471 


LIVE HOG IMPORTS 


Live hogs imported into the United 
States for slaughter during 1938 to- 
taled only 283 head. This compared 
with 82,776 head during 1937. 





Sheep. 
1,063 


345 
1,446 


Sheep. 
7,044 


10,670 





1,315 


alves, 4,878 hogs 


Cor. 
week, 
1938. 
36, 912 





241,084 





CHICAGO LIVESTOCK 


Statistics of livestock at the Chicago Union Stock 
Yards for current and comparative periods: 














+RECEIPTS. 

Cattle. Calves. Hogs. Sheep. 
Mon., Jan. 30 - 9,934 1,242 18,511 15,982 
Tues., Jan. 31 - 6,024 1,196 13,597 10,734 
Wed., Feb. 1... . 7,900 1,171 21,453 8,003 
Thurs., Feb. 2.. . 4,639 902 8,040 12,203 
Wel, FO S40 . 1,872 539 10,791 10,647 
Sat., Feb. 4..... 100 -+» 6,000 2,000 
*Total this week... .29,969 59,577 
Previous week .. 34,446 61,933 
Wear G0 ..... . 86,003 a 61,923 
Two years ago + 82,053 ei 92,489 46,117 

SHIPMENTS. 

Cattle. Calves. Hogs Sheep. 
Mon., Jan. 30....... 1,193 eae 4,237 4,7 
Tues., Jan. 31. - 2,285 35 4,844 
Wed., Feb. 1. . -2,129 4 3,510 
Thurs., Feb. 2. 1,314 154 1,901 
Fri., Feb. 3... 640 19 3,496 
Sat., Feb. 4 100 sece 200 
Total this week 212 + 18,188 
Previous week 412 20,675 
Year ago ..... . -11,672 786 18,381 
Two years ago...... 10,742 664 17,790 4, 875 5 

*Including 1,533 cattle, 877 calves, 27,926 hogs 

and 13,245 sheep direct to packers from other 
points. 


+All receipts include directs. 


FEBRUARY AND YEAR RECEIPTS. 





Receipts thus far this month and year to date 

with comparisons: 

——February— ——Year. 

1939. 1938. 1939. 1938. 
Cattle -14,011 20,313 165,193 208,288 
Calves 2 2,612 4 4,838 28,403 
Hogs 68,129 530,940 648.458 
Sheep 47,526 284,044 331,854 





WEEKLY AVERAGE PRICE OF LIVESTOCK. 








Cattle. Hogs. Sheep. Lambs. 

Week ended Feb. 4..$10.45 $7.65 $4.50 $9.15 
Previous week ...... 10.45 7.55 4.35 9.00 
1938 .. ; . 7.50 8.20 3.75 7.40 
a ee -.. 10.60 10.30 5. 50 10.35 
1936 .. 8.90 10.35 4.35 10.50 
1935 . 10.35 8.00 4.00 8.30 
eee 5.45 4.25 4.25 9.10 
Av. 1934-1938..... $8.55 $8.20 $4.35 $9.15 

SUPPLIES FOR CHICAGO PACKERS. 
Cattle. Hogs. Sheep 

Week ended Feb. 4 60,207 48,353 
Previous week .. 76,600 44,473 
RE A 74,15 45,096 
1937 ° 4 74,192 41,335 
1936 . .25,348 54,585 37,875 
ee 194 72,232 41,093 





HOG RECEIPTS, WEIGHTS AND PRICES. 





Av. 
No wt., —Prices— 
rec'd Ibs. Top. Av. 

*Week ended Feb. 4 78,400 249 $8.25 $7.65 
Previous week . 92,306 247 8.00 7.55 
BE o6acss 96,810 243 9.00 8.20 
1937 92,490 234 10.45 10.30 
1936 73,153 236 10.85 10.35 
1935 . 101,914 223 8.30 8.00 
NR ere ..107,6448 218 4.80 4.25 

Avg., 1934-1938.... 94,400 230 $8.70 $8.20 

*Receipts and average weight for week ending 
Feb. 4, 1939, estimated. 

CHICAGO HOG SLAUGHTERS. 

Hog slaughters at Chicago under federal inspec- 
tion for week ending Friday, Feb. 3, 1939 
Week ending Feb. 3, 1939. . 63, 
Previous week ... : aie . 97,275 
EE GU 6.g560e ness - 90,317 
ee -osenn 80,081 


CHICAGO HOG PURCHASES. 


Supplies of hogs purchased by Chicago packers 





and shippers week ended Thursday, February 9: 
Week ended Prev. 

Feb. 9. week. 

Packers’ purchases . . og 30,793 
Shippers’ purchases 17,838 
Total . 48,631 





CHICAGO PACKER PURCHASES 


Purchases of livestock at Chicago by 
the principal packers for the first four 
days this week were 20,193 cattle, 4,506 
calves, 33,578 hogs and 34,355 sheep. 
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SLAUGHTER REPORTS MEAT SUPPLIES AT EASTERN MARKETS 






































Special reports to THE NATIONAL PROVI- (Reported by the U. S. Bureau of Agricultural Economics.) 
SIONER show the number of livestock slaughtered 
at 16 centers for the week ended February 4, 1939. WESTERN DRESSED MEATS. 
CATTLE. NEW YORK. PHILA. BOSTON. 
Week Cor. STEERS, carcass Week ending February 4, 1939............. 8,653 2,402 2,672 
tgp a Week previous ..........0+ peninkessiyaes 9,186 2,428 2,628 
Chicagot ..... -cecee 21,276 25,407 DAMS WOOK FORE GHD. ov cdc sesicncsinceess 9,176% 2,698 2,304 
— . . sete COWS, carcass Week ending February 4, 1939............ 2,154 1,573 2,972 
East St. Louis = : "7517 Week previous ..........eeseee: Rees naie 1,999 1,595 2,878 
St. Joseph .. . 4,976 Same week year ago....... eatin ivcherateuios 1,673 1,398 2,118 
Sic BF coc. 3,158 
wuss” . ee ; S200 BULLS, carcass Week ending February 4, 1939............ 235 368 42 
Fort bat ace ie 5,914 Ce er Gees was . 222 354 0 
Philadelphia . 1,807 : ” > @ oan c 
Indianapolis 1'081 Same Week YOOF ABO. ....ccccecesscess 7 245 303 1 
New York & Jerse y City. 8,501 VEAL, carcass Week ending February 4, 1939............ 9,631 1,584 612 
yo co aaa ena a Week previous ............+. ERTS. 8,152 1,585 715 
Denver 2740 ame WHO FORE GBD. 6c scccccccisccccsenee 8,679 1,628 475 
te De n> 
= aa oe LAMB, carcass Week ending February 4, 1939........... 35,256 15,931 14,942 
onemnenenie Week previous ...........006. iad Seawaales 40,764 17,540 15,866 
WEE ccs cecteiosadaus 115,843 136,220 129,418 Same week Year g0.......icceeeseccecees 44,170 14,877 15,545 
*Cattle calve 
a on MUTTON, carcass | Week ending February 4, 1939............ 2,317 733 644 
HOGS. WOU POURED cccc cece cestsiesesccnseses 2,003 521 722 
Chicago 90,317 Same week year @Z0.........002e-eeeeeeees 4,638 581 S47 
— 33,951 PORK CUTS, Ibs. Week ending February 4, 1939............ 2,328,797 543,684 374,089 
East St. Louis.. 50'092 WGI HENNE ooo 5asccesacccsbececcs mas 2,705,377 570,170 294,615 
St. Joseph 10,364 DEMS WO POR BORK 65.os ce ccceewscccsccces 2,393,146 424,539 493,814 
Sioux City 31,170 29,253 . 
Wichita a 5,035 4,318 BEEF CUTS, lbs Week ending February 4, 1939............ 399,012 
es bse ‘ 5,195 5,263 Week previous ....ccccccccccce ened eege nae 541,580 
tiladelphia 18,927 15,989 same week ye : 3 
Indianapolis . 15, 113 12/019 Same week year @Z0.........eeeee ce eereeee 473,876 
New York & Je rsey c ity. 51,398 45,927 
Oklahoma City .. 7,375 6,647 LOCAL SLAUGHTERS. 
Cincinnati ‘ 14, 240 11,032 
Denver 6,138 4,422 ‘ATTLE Jeek ending Fe 939 5 
St. Paul 56.037 35°518 CATTLE, head Weeks ending February 4, 1939............ » 1 pond 
Milwaukee 1,990 9,172 Week PROVIGRS .cccccccvcvcccecccccccceces 9,807 2,011 
wena cae m7 jan aoe = “ Dae WOE FORE GOs oc cceeatccsncpecces 8,208 1,728 
ota 5, 63,134 385,87¢ 
ae oe’ CALVES, head Week ending February 4, 1989........... . 12,750 2,148 
SHEEP. WIN io conica veseneeoecasssss — ee 2,521 
Chicagot 37,882 Same week year AG0.......ccee.sseeeee ie 13,407 2,275 
a oe Piped HOGS, head Week ending February 4, 1939............ 42,562 18,495 
East St. Louis... 7148 Week previous .......... Seeews pomieane .. 48,903 18,927 
St. Josepb.... 17,648 Same week year ago.........--+----++- .. 45,927 15,989 
Sioux City ... 12,089 2 
Wichita .... 3,855 SHEEP, head Week ending February 4, 1939........... 66,507 2,880 
Fort Worth .. 8,480 ye ME Rc Gubeaieaseseuwasas <on0ee 62,623 4,195 
Philadelphia 4,195 bas oS Gee «---+ 71 be 3,944 
Indianapolis . 3,272 Same week year @GO0.......ccceeeececeeere »f ‘ 
New York & Jersey City. 62,623 
Oklahoma Oity .....ce0. 2,087 
Cincinnati 2,061 
Denver 3,741 
Milwaukee 13,008 JANUARY LIVESTOCK PRICES COMPARED 
Total . 231,118 265,060 January prices at Chicago, as reported by U. S. Dept. of Agriculture: 
FNot inch y directs 1 
eae eee SLAUGHTER CATTLE AND VEALERS. HOGS. 
Jan., Dec., Jan., 
Jan., Dec., Jan., 1939. 1938. 1938. 
: 1939. 1938. 1938. Barrows and gilts— 
"ae 0- 900 Ib $11.72 $11.24 $ 9.21 a 
oice, 750- “arent 72 2 40- 54 
RECEIPTS AT CHIEF CENTERS 200-1100 the: 1298 E90 88H a0 Ro roe “8 
1100-1300 Ibs...... 2.38 12.21 10.44 180-200 71.55 8.52 
, 1300-1500 Ibs... . 12.39 12.25 10.73 200-220 747 «8.40 
Receipts for the week ended February yood,  750- 900 Ibs...... 10.30 9.91 8.12 220-250 7.34 8.09 
4, 1939: 900-1100 Ibs...... 10.50 10.40 8.49 250-290 1.21 1.70 
° 1100-1300 = — ag 4 =o e 290-350 7.10 7.34 
At 20 markets: Cattle. Hogs. Sheep. 1300-1500 Ibs... . . . 10. ' goie Medium, 
a Ae ae Medium, 750-1100 Ibs...... 8.47 8.38 = 7.25 TAD AO TNE is oisics esis owsis 7.38 7.24 8.11 
Ww eek ended Feb. 4..... 167,000 315,000 271,000 1100-1300 Ibs...... 8.79 8.55 7.52 SE ow stwede 1.43 1.24 8.11 
—— ereyadliamlmatay Pity Common, 750-1100 Ibs...... 7.47 7.21 6.39 180-200 Ibe. 222220000055 742 7:16 8.07 
1937 Paskine tow 
1936 Steers and Heifers— pene Sows— 
Choice 550- 750 Ibs...... 11.35 10.91 8.84 ” , 
Sood.” «850. 750 Ibe... 9:75 «9517.64 a ee 6.64 6.78 6.82 
hope hadhprnsgnene sy, 2 — ™ 350-425 Ibe. .... 2.0.0... 6.52 669 6.67 
SY NE EN, icc iddsicicddunuenecseumen 263,000 | ee 6.34 6.59 6.52 
Previous week ... = : ‘ ....804,000 Heifers— Medium 
” aeeease ba : fe: ... +. -806,000 5 275-55 : 
= — Choice, 750- 900 Ibs...... 11.11 10.78 8.64 275-550 Ibe. ..........4. 6.26 643 6.48 
a ° -: s+ +++» 267,000 Good, —750- 900 Ibs. . 74 7.60 
i ease roves ees Sy Medium, 550- 900 Ibs 8.58 816 6.77 Slaughter Pigs— 
. a Kecaseesewus seuss ‘000s a Common, 550- 900 Ibs...... 7.31 6.76 5. Good ani choice, - = st 
” 100-140 Ibe. ........226. e ° : 
ma 7 markets: Cattle. Hogs. Sheep. Cows—All weights— Medium, 
Ww eek ended Feb. 4..... 109,000 221,000 184,000 CE Raceterewccecewace es 7.86 7.35 6.80 POPE MG. 683 cheeesesc 7.04 7.00 8.00 
— week ........121,000 265,000 186,000 eee eee 6.68 6.33 
e fvhseecees . .118,000 263,000 196,000 p | RR ererere re ee 6.56 6.10 5.84 
1937 . .. 102,000 221,000 170,000 CURRIN Ss cca nciccavaes 5.92 550 536 | LAMBS AND SHEEP 
1936 . tee .... 180,000 238,000 193,000 Low cutter and cutter..... 4.92 4.59 4 -ambs— 
1935 . * ...130,000 264,000 181,000 oo ;° ° aos en ceccvesece 28 be -4 a 
Bulls (yearlings excluded) — 3 and choice.......... x e : 
poner ll ‘ Medium and good......... 7.74 «7.75.98 
Pe eg -_~ se oe FO 6. 6.09 6.27 
Medium .................. 694 658 6.48 Yearling wethers— 
Cutter and common........ 6.29 5.91 5.67 Good and choice........... 7.42 7.35 ° 
JANUARY BUFFALO LIVESTOCK Medium .occccccccsccscces 6.22 6.12 
Vealers—All weights— Ewes— 
; ; CD waiccsctccevot reeves 10.50 9.66 17 Good and choice........... 4.27 4.06 3.94 
January receipts, shipments and a seee 9.42 8.66 10.09 Common and medium...... 2.97 2.91 3.08 
slaughters at Buffalo, N. Y. were as UN cd ncaecnniae ai $19 756 86 _ 
follows: Cull and common......... 6.84 6.26 6.29 1 Closely sorted. 
Cattle. Calves. Hogs. Sheep. Calves—250-400 lbs.— 
Receipts ...........18,952 12,864 25,523 62, Ghoice 7.36 = 7.80 
tatoments Bs ay 7,882 7,551 ae ops pow BO S82 5.86 . 
Local slaughters ....10,436 5,280 13,369 17,153 Common 5.25 4.98 Watch Classified page for good men. 
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Our standard brands listed 
below can be shipped prompt- 
ly from Chicago, New York, 
Kansas City, Houston and 
Los Angeles. 
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~ MONTGOMERY 
~ ELEVATORS 


Sewe John Morell & Co. 


A MONTGOMERY ELEVATOR was installed in John Morrell & 
Co.'s main plant in Ottumwa, lowa, on April 19, 1918. 12 
more MONTGOMERY ELEVATORS have since been installed 
by John Morrell & Co. All are in almost continuous service 
today. 
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Other large Packers, too, use MONTGOMERY ELEVATORS. 
They have learned to depend on MONTGOMERY EQUIPMENT 
for efficient service and unmatched economy over a period 
of years. 


Write us for help with any Elevator Problems 


taqaomery 





Elevator Specialists for the Packing Industry 


HOME OFFICE and FACTORY—MOLINE, ILLINOIS 


Branch Offices in Principal Cities 


S C-D GRINDER PLATES 


AND KNIVES 


C. D. Reversible Plates, O. K. Knives with changeable 
blades and C. D. TRIUMPH Knives with changeable 
blades are used throughout the meat packing and 
sausage manufacturing field. C. D. equipment lasts 
longer, works better; plates will not crack, break or 
chip at cutting edges. Write the “Old Timer,” Chas. 
W. Dieckmann, for complete details and prices of C. D. 
and O. K. knives, plates, sausage linking gauges, 
stock feed worms, studs, etc. 


THE SPECIALTY MFRS. SALES CO. 


2021 Grace Street Chicago, Illinois 


F.C. ROGERS, INC. 


NINTH AND NOBLE STREETS 
PHILADELPHIA 


BROKER 
PACKINGHOUSE 
PRODUCTS 


HARRY K. LAX, General Manager 
Member of New York Produce Exchange 
and Philadelphia Commercial Exchange 
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Meat Packing 40 Years Ago 


(From The National Provisioner, Feb. 11, 1899.) 

Number of hogs packed at Western 
packing centers from November 1, 1898 
to February 4, 1899, totaled 7,905,000 
head. This compared with 6,555,000 
head at the same points in the 1898 
period. 

F. W. Fearman, Hamilton, Canada, 
said to be the oldest packinghouse man 
in that country, took his four sons, 
F. Chester, Robert C., Harry H. and 
Frank D. Fearman, into partnership 
with him in the pork packing, bacon 
curing and general provision business, 
to be operated as F. W. Fearman Com- 
pany, Limited. 

Frederick Lawrence and John O., 
Charles and Otto Schenck, with others, 
incorporated Schenck & Sons Co., 
Wheeling, W. Va., to conduct a general 
meat packing and livestock business. 

John C. Roth Packing Co., Cincin- 
nati, O., broke ground for an addition 
to its plant in that city. 

Robert Moody, treasurer, Armour 
Packing Co., Kansas City, and a pioneer 
of the meat packing industry in the 
West, died on February 5, 1899. 


Meat Packing 25 Years Ago 
(From The National Provisioner, Feb. 14, 1914.) 


Statistics issued by the U. S. Depart- 
ment of Agriculture showed that meat 
production had decreased 10 per cent 
in the four years preceding 1914 and 
that human population had increased 
10 per cent. The figures showed that 
while meat production increased 3.1 per 
cent between 1900 and 1909, it decreased 
10.6 per cent between the years 1909 
and 1914, 


The American National Live Stock 
Association at its Denver convention 
protested against the method of admit- 
ting foreign meats to the United States 
under the new tariff law. They charged 
that while the animals they marketed 
were subjected to both ante- and post- 
mortem inspection, no such rigid re- 
quirements were made of the imported 
competitive meat. 

Sales at New York of domestic beef 
during the week ended February 7, 1914, 
averaged 11.69c per pound and of im- 
ported beef 9.48c per pound. 

Output of oleomargine in the Chicago 
district during January, 1914, totaled 
9,495,446 lbs., which was nearly 1,000,- 
000 lbs. greater than the production in 
January, 1913. 

A. L. Barnett, managing director of 
Sansinena Company of Argentina, with 
headquarters in London, visited the 





principal packing centers of the United 
States. His company was one of those 
shipping considerable quantities of 
chilled beef from the Argentine to the 
United States. 

A. Fink & Son, Newark, N. J., planned 
erection of a one-story brick abattoir 
and power house at Freylinghausen 
ave., to cost $26,000. 


Chicago News of Today 


Among packer executives visiting 
Chicago recently were T. Henry Foster, 
president, John Morrell & Co., Ottumwa, 
Ia.; Frank A. Hunter, president, Hunter 
Packing Co., East St. Louis, Ill.; Ches- 
ter G. Newcomb, president, Lake Erie 
Provision Co., Cleveland, O.; Fred M. 
Tobin, president, Rochester Packing 
Co., Rochester, N. Y.; John W. Rath, 
president, Rath Packing Co., Waterloo, 
Ia.; H. H. Corey, vice president, Geo. 
A. Hormel & Co., Austin, Minn., and 
T. G. Sinclair, Kingan & Co., Indian- 
apolis. 

The sympathy of his many friends in 
the trade is extended to H. L. MacWil- 
liams in the death of Mrs. MacWilliams, 
who passed away at their home in La- 
Grange, Ill., on January 27. Mr. Mac- 
Williams was located for many years 
in Omaha, later in Pueblo, Colo., and 
more recently in Chicago, where he is 
associated with D. J. Gallagher in the 
provision brokerage business. 

Tables seating a host of packers, 
sausage manufacturers and others in 
the meat trade filled the main floor and 
balcony of the Medinah Club when the 
Packers & Sausage Manufacturers As- 
sociation of Chicago held its second an- 
nual banquet there on February 4. 
The evening’s entertainment included a 
floor show and dancing, and was ar- 
ranged by a committee made up of 
Charles Wetterling; Arthur Forster 
and Anton Vorel. William Paulin is 


president of the association; Gottfried 
























and DOWN the MEAT TRAIL 


Mayer, vice president; A. Scott Peter- 





sen, secretary, and Arthur Forster, 
treasurer. 

H. S. Mitchell has been appointed as- 
sistant chief chemist of Swift & Com- 
pany, Chicago. He came to Swift in 
1912 after graduating from Syracuse 
University. He is best known for his 
connection with research activities 
which have contributed to improvement 
of Swift shortenings. 

Leo B. Lavin, vice president, Sugar- 
dale Provision Co., Canton, O., visited 
in Chicago this week. 

Lyman C, West, statistician of the 
Chicago Board of Trade, celebrated his 
50 years of employment with the Board 
on February 9. Mr. West, who is 70 
years old, is widely known to all who 
have contacted the Board of Trade in 
this period. For 35 years he has com- 
piled and edited the annual statistical 
report of the Board which is distributed 
throughout the world. 

Chris Abbott, Hyannis, Neb., well- 
known livestock producer and feeder, 
and a frequent visitor at conventions of 
the Institute of American Meat Pack- 
ers, was in Chicago this week participat- 
ing in agricultural conferences. 

Miss Inez Willson, home economics 
director of. the National Live Stock 
and Meat Board, will appear on the 
farm and home week program at Iowa 
State College, Ames, Ia., during the 
coming week. 

Charles E. Barry has been named 
head of the social service division of 
the industrial relations department of 


PACKER’S SALES BANQUET 


Houston Packing Co., Houston, Tex., was 
host to its sales force at an evening banquet 
held during the annual sales meeting in 
January. Honor was paid to E. W. Grund- 
ler, secretary-treasurer of the company for 
40 years. Shown in the inset are general 
manager G. L. Childress (right) and Mr. 
Grundler at the speakers’ table. 











P Af y A, ‘unbelievably delicious” + " 
Bm Tenderated Hams 


\ 'D- ’ ‘ i ‘ 
A Wl “Build a profitable sales volume in an exclusive territory” [jy (‘Kes 


> ; KREY PACKING COMPANY 


ST. LOUIS, MISSOURI 


for ‘““SELECTED’’ JOBBERS 


. SHIPPERS OF MIXED CARS OF PORK, BEEF AND PROVISIONS 
3 ae 7 Cooked, Ready to Serve ° Smoked, Ready to Cook a ry 
























= CONTENTS - 


Buying, Killing, Han- 
dling Fancy Meats, 
Chilling and Refrig- 
eration, Cutting, Trim- 
ming, Cutting Tests, 
Making and Convert- 
ing Pork Cuts, Lard 
Manufacture, Provi- 
sion Trading Rules, 
Curing Pork Meats, 
Soaking andSmoking, 
Packing Fancy Meats, 
Sausage and Cooked 
Meats, Rendering In- 
edibleProducts, Labor 
and Cost Distribution, 
and Merchandising. 


Let this 
Operating Manual 
Help you Learn more, EARN more! 


$a 25 “PORK PACKING” is the —_ a -~ 
answer to every question on pork packing. Get it 
Read its 360 pages crammed full of valuable, 



















SCIENTIFICALLY 
DEVELOPED 


Seven practical packing plant scien- 
tists are constantly at work in Stange’s 
three completely equipped laborato- 
ries developing new and improved 
methods for curing, coloring and 
seasoning. This is only one of the 
factors that guarantee profits for you 
by using Stange Products. 


Ws. J. STANGE Co. 


2536-40 W. MONROE ST., CHICAGO 


Western Branches: 923 E. 3rd St., Los Angeles, 1250 POSTPAID essential information, and increase the efficiency 
Sansome St., San Francisco. In Canada: J. H. Stafford Foreign: of yourself and your company. Order your copy 
industries, Ltd., 24 Hayter St., Toronto, Ont. U. S. Funds today! 
THE NATIONAL PROVISIONER 
407 South Dearborn Street - - - - Chicago, Illinois 
SS EE RUE 








P Temperature Control PLUS Humidity Control 
EASTER: April 9th Air Circulation PLUS Air Purity... 


Get ready now for the largest Easter Ham run in many a 


season! Avoid last minute rush and confusion by ordering 4 
your stockinettes without delay from heal a 
bh AIR CONDITIONED 
* Refri i 
= efrigeratfion 


222 WEST ADAMS ST., CHICAGO, ILLINOIS 
Selling Agent: THE ADLER COMPANY, CINCINNATI 














CARRIER CORPORATION, Syracuse, N. Y. 
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Swift & Company, succeeding N. L. 
Brainard, retired. 

M. D. Singer and Co. was recently 
incorporated by F. Manaster, S. Bruss 
and R. Manaster to deal in meat prod- 
ucts. 


New York News Notes 


Vice president O. E. Jones and J. A. 
Liston, dairy and poultry department, 
Swift & Company, Chicago, were visi- 
tors to New York last week. 

Vice president G. A. Eastwood and 
G. W. Munro, canned foods department, 
Armour and Company, Chicago, spent 
a few days in New York last week. 

H. J. Hoberg, assistant to H. C. 
3aumgardner, manager, by-products 
department, Swift & Company, Produce 
exchange, New York, has been trans- 
ferred to Cleveland, O., where he will 
be in charge of the company’s by-prod- 
uct sales. F. H. Beneker, who has been 
with Swift for the past 15 years at 
Chicago and other points, and lately 
at Harrison, N. J., has succeeded Mr. 
Hoberg at New York. 

Clarence Kohn, vice president, Emil 
Kohn, Inc., well-known New York calf- 
skin firm, is spending a Winter vacation 
with his family at Hollywood, Fla. 

The annual sales conference of the 
Eastern division of the Griffith Labora- 
tories was held in New York on Febru- 
ary 3 and 4 at the Pennsylvania Hotel, 
under the supervision of vice president 
F. W. Griffith of Chicago. Among those 
in attendance were Maurice Rector, 
Toronto, Canada; S. E. “Scotty” 
Strahn, Atlanta, Ga.; R. E. Stutz, New 
England representative, and A. J. 
tyan, New York representative. 

Morton Mannheimer is now manager 
of the Brooklyn plant of Hygrade Food 
Products Corp. 

Office manager J. J. Cook, United 
Dressed Beef Co., has returned to his 
duties following a serious illness of 
several weeks. His associates are happy 
to see him looking so well again. 

H. C. Bohack Co., Ince., recently held 
open house and invited customers, mem- 
bers of retail and wholesale meat circles, 
and employes to visit the firm’s 8%- 
acre plant at Bohack Square, Brooklyn, 
the major base for operation of more 
than 700 retail food stores in the New 
York area. Fresh meat and sausage 
coolers with their products attracted 
much attention from visitors. Fred 
Benedict, sales manager of the meat 
division, took particular pride in the 
beef exhibit, while manager Henry 
Steckert was host in the pork depart- 
ment. 


Countrywide News Notes 


James A. White has been made gen- 
eral manager of Swift & Co. packing 
plants, branch houses and dairy and 
poultry plants in the states of Cali- 
fornia, Nevada and Arizona, with head- 


quarters at Los Angeles. H. D. Jones, 
manager at San Antonio, Tex., has been 
appointed manager of the plant at 
South San Francisco and S. M. Weir 
has been made manager of the plant at 
San Antonio, 

Joseph Kurdle, vice president, Wm. 
T. Schluderberg-T. J. Kurdle Co., Balti- 
more, Md., is now enjoying a cruise to 
Rio de Janeiro and other South Ameri- 
can ports. 

R. G. Reynoldson, chief engineer, 
Oscar Mayer & Co., Madison, Wis., is 
enjoying the pleasures of a Winter vaca- 
tion in Florida. 

A. A. Lund, general manager, and 
I. S. McConnell, traffic manager, Fort 
Worth plant of Armour and Company, 
participated in the recent Armour day 
program of the Traffic Club of Fort 
Worth. 

Rainer Packing Co., Montgomery, 
Ala., has been incorporated with a total 
authorized stock of $20,000. Officers of 
the firm are O. S. Rainer, president; 
F. H. Murphree, vice president; V. J. 
Elmore, vice president; and A. A. Mc- 
Kinney, secretary-treasurer. 

Jim Rath, retired beef man, who 
worked for Armour and Company for 35 
years, died on January 28 at Mobile, 
Ala., after a long illness. He was 61 
years old. 

Department heads and employes of 
Wright & Patterson, Inc., meat packers 
of Dallas, Tex., recently assembled at 
the Baker hotel for the company’s an- 
nual dinner meeting. Plant operations, 
sales and other subjects were reviewed. 
W. B. Wright is president of the com- 
pany, which was established in 1924. 

An open house celebration to which 
the public was invited on January 29 
marked the completion of Armour and 
Company’s new branch house building 
at Trenton, N. J. Cooling rooms, a 
cooling storage chamber for butter and 
a special refrigerator display of pork 
products and other foods were among 
the attractions viewed by guests of the 
company attending the event. 





CUDAHY SALES PROMOTION 


Carl F. Kraatz, merchandising- 
advertising director of National Brands 
Stores, Inc., serving some 418 wholesale 
houses and 24,000 
stores in 46 states, 
announced his 
resignation from 
National Brands as 
of February 1 to ac- 
cept a position with 
the Cudahy Pack- 
ing Company as as- 
sistant to J. W. 
McElligott, vice 
president in charge 
of sales. Mr. 
Kraatz will take 
over duties as ad- 
vertising manager 
as well as the 
newly-created post 
of sales promotion manager, with head- 
quarters at Chicago. Having spent the 
past fifteen years in exclusive merchan- 
dising of food products with chains and 
voluntary groups, wholesalers and re- 
tailers, from coast to coast, Mr. Kraatz 
has a wide reputation in this field. He 
has been assistant sales manager, A. & 
P. Tea Co., Central Western division; 
advertising manager, Geo. A. Hormel 
& Co., marketing division; national 
supervisor, I. G. A. food stores—all 
prior to his National Stores post. 


C. F. KRAATZ 


Discussing his new connection, Mr. 
Kraatz said: “Very wisely, large organ- 
izations as well as small, are recognizing 
the increasing need for merchandising 
their products for profit as opposed to 
vicious price cutting practices which 
have had such devastating effects on 
profit and loss statements in past years. 
Much of the loss experienced by the 
packing industry in particular in 1938 
was the direct result of conditions be- 
yond the industry’s control. By reason 
of a new program of aggressive sales 
promotion, sound merchandising and in- 
creased advertising the Cudahy Packing 
Co. looks forward again to increased 
productivity in sales and profits.” 





BOHACK EXECUTIVES GREET PLANT VISITORS 


Henry C. Bohack, jr., president, Bohack Realty Corp., and Fred Benedict, sales man- 

ager, meat division, H. C. Bohack Co., welcome guests at open house and tour of 

company’s super-market, warehouse, bakery, restaurant and meat plant at Bohack 
Square, Brooklyn. 
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RECENT 
PATENTS 





New Devices Relating to 
Meat and Allied Indust- 
rieson Which U.S.Patents 
Have Been Granted 











Method for Making Sausage Casings. 
—Otto Schnecko and Bruno Parth, Wies- 
baden-Biebrich, Germany, assignors to 
the Visking Corp., Chicago, Ill. Method 
deals with manufacture of casings for 
edible products from moist, regenerated 
cellulose tubing, in which said tubing is 
arranged in inflated form with a desired 
curvature drying the side thereof on the 
inside of the curve while it is in inflated 
condition by application of a relatively 
high drying temperature and drying the 
remainder by application of a _ sub- 
stantially lower drying temperature. 
Granted November 15, 1938. No. 
2,136,566. 


Slicing Machine.—Joseph Folk, La 
Porte, Ind., assignor to U. S. Slicing 
Machine Co., La Porte, Ind. A slicing 
machine comprising a stationary but ro- 
tatably mounted knife, a manually re- 
ciprocal carriage, a food table above the 
carriage, means for feeding substance to 
the food table toward the cutting plane 
of the knife and comprising a feed screw, 
means controlled by the position of the 
carriage to cause rotation of the feed 
screw, locking means for locking car- 
riage against forward movement, etc. 
Granted November 15, 1938. No. 2,136,- 
792. 

Cold Storage Locker.—Alwin G. Amos, 
Earl E. McGrew, and Philip Hergen- 
rader, Lincoln, Neb., assignors to Ne- 
braska Appliance Co., Lincoln, Neb. 
Cold storage locker comprising a rigid 
body frame composed of angle beam 
edge portions joined at corners of frame 
providing open sides, top and bottom 
therein, side panels removably fitted in 
sides of frame, bottom panel interlock- 
ing with lower ends of side panels, top 
panel fitted in frame in upper ends of 
side panels, ete. Granted November 15, 
1938. No. 2,137,105. 


Double Pipe Chiller.—Jesse D. Wil- 
liams, jr., Shively, Ky., assignors to 
Henry Vogt Machine Co., Louisville, 
Ky. Coil for the fluid to be chilled com- 
prising superposed straight pipe sec- 
tions, return bends’ at ends of sections 
connecting them serially, shafts passing 
through said sections and through re- 
turn bends at least at one end of chiller, 
etc. Granted November 22, 1938. No. 
2,137,373. 

Hog Tongue Protector.—Chris Fred- 
rick Wegehoft, Indianapolis, Ind., as- 
signor to Kingan & Co., Inc., Indian- 
apolis, Ind. A protector for an animal’s 
tongue comprising a generally tubular 
element adapted to encompass the 
tongue substantially from the tip to the 
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base thereof, and means carried by said 
element and engageable with the man- 
dible to anchor said element against 
movement. Granted November 22, 1938. 
No. 2,137,515. 


Meat Stomper.—Joseph Wintroub, 
Burbank, Calif. In a meat grinder, a 
housing having a sleeve thereon and 
having a feed hopper, said sleeve having 
threaded aperture, coupling threaded in 
said aperture, lock nut on coupling and 
engaging sleeve, a switch housing hav- 
ing a bottom with a threaded aperture 
therein, etc. Granted November 22, 
1938. No. 2,137,709. 


Artificial Sausage Skins.—Gebhard 
Huckfeld and Armin Bergmann, Altona- 
on-the-Elbe, Germany. Process and ma- 
chine for applying a pastelike mass of 
protein animal tissue to the inner wall 
of a fabric tube. Granted July 26, 1938. 
No. 2,125,025. 

Preserving Ground Meat.—Charles F. 
Gallagher, Lansing, Mich. A _ process 
of treating ground meat to preserve its 
freshness and appearance. Treatment 
consists of adding 5 to 10 ozs. of the 
following composition to 100 lbs. of 
meat: 45 to 49 per cent of bicarbonate 
of soda, 45 to 49 per cent of sugar and 
2 to 10 per cent of paprika. Granted 
August 9, 1938. No. 2,126,187. 


Refining Vegetable Oils.—Siegfried 
Leonard Langedijk and Willem Coltof, 
Amsterdam, Netherlands, assignors to 
Shell Development Co., San Francisco, 
Calif. Method comprises purification of 
a vegetable oil of the ester type with 
a hydrated amine of the class consisting 
of aliphatic and aralkyl amines free 
from hydroxy] groups. Granted August 
9, 1988. No. 2,126,334. 

Casing Cleaning and Fatting Machine. 
—William V. Rushlau and Victor M. 
Michaels, Omaha, Neb. Machine con- 
sists of a pair of vertically spaced 
brushes, a cylindrical housing for each 
brush, slot in each housing and a 
water pipe attached to each slot having 
apertures in the side of pipe adjacent 
to slot, opposed sides of each housing 
being cut to form an opening for intro- 
duction and removal of casings. Granted 
August 9, 1938. No. 2,126,506. 

Meat Defroster.—Geo. A. Hormel, 
Austin, Minn., assignor to Geo. A. Hor- 
mel & Co., Austin. An elongated trough 
containing communicating treating and 
return flow compartments and means 
for maintaining a continuous water 
flow through each. Granted August 30, 
1938. No. 2,128,728. 

Hydrogenating Fatty Acids. — Otto 
Brucke, Hochspeyer, Germany, assignor 
to American Lurgi Corp., New York 
City. A process for hydrogenating free 
fatty acids without increasing amount 
of completely saturated fatty acids. 
Granted August 23, 1938. No. 2,127,716. 


Shortening Compound.—Charles_ E. 
Morris, Chicago, IIl., assignor to Armour 
and Company, Chicago. A substantially 
anhydrous edible shortening composed 
of edible fatty materials containing 
small amounts of lecithin and trietha- 
nolamine, the triethanolamine acting as 
a stabilizing agent. Granted August 2, 
1938. No. 2,125,849. 





TRADE 
MARKS 


These Trade Mark Appli- 
cations Have Been Filed 
With the Patent Office in 
Washington 














Hunter Packing Co., East St. Louis, 
Ill. For dog food, potted meats and 
Vienna sausage. Trade’ mark: 
THRIFTY, written in script. Claims 
use since October, 1936. Application 
serial No. 402,188. 

Fred Glaser, doing business as 
Glaser’s Provisions, Omaha, Neb. For 
meats, particularly boiled ham, sau- 
sages and meat loaves. Trade mark: 
GLASER’S MISSOURI VALLEY 
BRAND. Claims use since December 1, 
1937. Application serial No. 403,254. 

W. A. Cleary Corp., New Brunswick, 
N. J. For modified and compounded 
vegetable oil for changing capillary 
properties of oil-containing material for 
use in baking, shortening and food- 
stuffs. Trade mark: CLEARATE. 
Claims use since May 1, 1937. Applica- 
tion serial No. 400,590. 


Clarence G. Ash, Huntington Park, 
Calif. For dog and cat food. Trade 
mark: PET DEAL. Claims use since 
March 15, 1937. Application serial No. 
404,739. 

Dr. W. J. Ross Co., Los Alamitos, 
Calif. For canned dog food. Trade 
mark: ROSCO. Claims use since June 
1, 1938. Application serial No. 407,256. 


Merkel, Inc., New York City. For 
meats, and more particularly boneless 
ham, shoulders and picnics. Trade 
mark: TENDER TREAT. Claims use 
since May 23, 1938. Application serial 
No. 407,877. 

Rich Products Corp., Rockford, III. 
For canned corned beef. Trade mark: 
ACO. Claims use since July 13, 1938. 
Application serial No. 411,008. 


Cereal Products Co., Spokane, Wash. 
For dog food. Trade mark: CLIX. 
Claims use since May 25, 1938. Appli- 
cation serial No. 410,020. 

Swift & Company, Chicago, Ill. For 
butter. Trade mark: A decorative de- 
sign as applied to a carton. Claims use 
since April 7, 1937. Application serial 
No. 407,336. 

Joseph Codman, doing business as 
Codman’s Packing Co., Elmhurst, N. Y. 
For bacon. Trade mark: VITALITY. 
Claims use since December 10, 1936. Ap- 
plication serial No. 393,319. 

Oscar Mayer & Co., Chicago, Ill. For 
smoked meats, including pork, ham and 
bacon, sausage, boiled ham, butter and 
eggs and dried sausage. Trade mark: 
WINDSOR in combination with a line 
drawing of a castle. Claims use since 
September 22, 1922. Application serial 
No. 398,117. 
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Pork Fat Rancidity 


(Continued from page 12.) 


creased pork fat stability in every case, 
usually in proportion to the amount 
added. 

Frozen ground pork to which 1 per 
cent of Avenex 7 was added before 
freezing was examined after 74 to 80 
days in the freezer. All of the sea- 
soned samples had a stale odor and a 
dark grey color when examined. The 
unseasoned samples had a fresh odor 
and a bright pink color. Four of the 
seasoned samples which contained no 
Avenex were rancid, judging from their 
peroxide numbers. None of the avenized, 
seasoned samples and none of the unsea- 
soned samples was rancid. 

Results of the stability test are given 
in Table 5. The unseasoned samples in 
all cases had a much greater stability 
than the seasoned samples similarly 
treated. Addition of 1 per cent Avenex 
to both seasoned and unseasoned sau- 
sage increased its stability in every case 
—including nine tests. 


Helping C. O. D. Dealers 


(Continued from page 14.) 
stop in on him twice a week. His in- 
terest increased as we proceeded with 
the program and he showed in his atti- 
tude that he realized we were trying to 
help him. 

The result of the three-weeks’ test 
was that he continued to buy the bulk 
of his packinghouse products from us 
on a C. O. D. basis for the length of 
time necessary for him to re-establish 
his line of credit. Finally, when he was 
able to buy on open account from us 
again, he was so pleased that he wrote 
a letter to headquarters, stating that 
making him buy on a C. O. D. basis had 
put him back on his feet. 

Patience, diplomacy and merchandis- 
ing aid will do more to help your C. O. 
D. customer than the weak and danger- 
ous policy of loosening credit restric- 
tions when the tight line is needed. 

UNCLE FRED 


NEWS OF THE RETAILERS 


Perry W. Worden has purchased the 
meat market equipment and building in 
Amherst Junction, Wis., formerly owned 
by Albert Boelter and Herman Novak. 
He is renovating and redecorating the 
market for conversion into a modern 
retail meat store. 

Modern meat market will be opened 
in Rosholt, Wis., by Leo Witkowski, 
who is converting the building formerly 
occupied by Gilbertson’s barber shop. 

Leo Weisheim has opened a new meat 
and grocery business in Milwaukee, 
Wis., at 5575 N. 35th st. 

John Brozik has bought out the Pinske 
meat business in Fairfax, Minn. 

South Side Market, 409 S. Main st., 
recently opened in Fond du Lac, Wis., 
under new management when George 
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WHOLESALE DRESSED MEAT PRICES 


Wholesale prices of Western dressed meats quoted by the U. S. Bureau of Agri- 
cultural Economics at Chicago and Eastern markets on February 9, 1939. 


Fresh Beef: 








CHICAGO. BOSTON. NEW YORK. PHILA. 

STEERS, Choice’: 

400-500 Ibs. $16.50@18.50 .......... GRT.GRIRBO  —lcccsccccce 

500-600 Ibs. FL ae ee 17.00@18.50 $18.00@19.00 

600-700 Ibs. 16.50@18.50 $17.00@18.50 17.00@18.50 18.00@19.00 

700-800 Ibs. 16.50@18.50 17.00@ 18.50 TUGOGISO htt ete cesce 
STEERS, Good?: 

400-500 i bemiscnsetuteceaeued FT . )* ee yo. if ere 

500-600 ME a0:00004408<¥aereonae ne) 8=—=>s(—#.sceecunisnn 15.00@ 17.00 15.50@18.00 

600-700 Seinen tekekineckweb de 14.50@16.50 eet taped 15.50@17.00 15.50@18.00 

SOG, 640-0066 Ne eonnesinwad 14.50@16.50 15.00@ 17.00 i 6k eee 
STEERS, Medium’: 

400-600 DE? schietinn Gomiheeah soe Tene =—ssié=é‘éjosawaeneas 13.50@15.00 14.50@15.50 

NT NE Sin aqacete mares ake 13.50@ 14.50 13.50@15.00 14.00@15.50 14.50@15.50 
STEERS, Common (Plain)?: 

Se EE diss cn emiat cams enance 13.00@13.50 =e... ca eeeeee ok Uk rere re 
COWS (all weights): 

CED 6endecrecscecebvsedehtees beehshetes: seebeanbad > eeeaeeeo Lene coe 

Good 12.00@ 13.00 12.50@13.50 12.50@13.50 13.00@ 13.50 

Medium 11.50@12.00 2.00@ 12.50 11.50@12.5 12.00@13.00 

Common (plain) 11.00@11.50 11.50@ 12.00 11.00@11.50 11.50@12.00 

Fresh Veal and Calf: 

VEAL (all weights)? 

SEE: v-cuuwrsaeewsscseeuss 17.00@ 18.00 17.004 19.00 18.00@ 19.00 18.00@ 19.00 

Good in Aimee Gib Us hs nde aanatiars eha-earaae 15.50@17.00 15.50@ 17.00 16.00@18.00 17.00@18.00 

ee eee ee 14.00@15.50 14.00@15.50 14.00@ 16.00 15.00@ 17.00 

are tee 12.50@ 14.00 13.00@ 14.00 13.00@ 14.00 14.00@15.00 


CALF (all weights)? *: 





CS win hed weetnse0sseesntscen Caen 8 8=«§8=~=— ween | cee 60 (ts eS 
EY cris Gravina aie’e’ os Shak EER oie aie IS.GORIG.CO 8 nce ccces yi 5 Sk eee 
BOUIN o50 0:06-5:00 Cl Ue errr CS Serer 
ee ere 13.00@14.00 13.00@14.00 
Fresh Lamb and Mutton: 
LAMB, Choice: 
Se Ns 9:6.8:0:0 06 saw rienens ees 16.00@17.00 16.50@17.50 16.50@17.50 17.00@ 18.00 
MEE aco encw aes ae 15.50@16.50 15.50@ 16.50 15.50@17.00 16.00@ 17.00 
GE OS, neh esate ence anes 14.50@ 15.50 15.00@ 16.00 14.50@ 15.50 15.00@ 16.00 
LAMB, Good: 
38 Ibs. down.... 5.00@ 16.00 16.00@17.00 15.50@16.50 16.50@ 17.00 
39-45 Ibs .50@ 15.50 15.00@ 16.00 15.00@ 16.00 16.00@ 16.50 
46-55 Ibs. ... 3.50@ 14.50 14.50@15.00 14.00@ 15.00 15.00@ 16.00 
LAMB, Medium: 
RAD WOME: cas ceeds 14.00@15.00 14.00@15.00 14.00@ 15.50 14.00@15.00 
LAMB, Common (Plain): 
ME WHE 0 i055 010:8'55:0884:4:K0% 13.00@ 14.00 13.50@ 14.50 reer 
MUTTON (Ewe), 70 Ibs. down: 
EN eiriuic-e orev aes cts<00ec 9.00@ 10.00 9.50@ 10.50 8.00@ 9.00 10.00@11.00 
EE vib nesnanseenenn 8.00@ 9.00 8.50@ 9.50 7.00@ 8.00 9.00@ 10.00 
Common (plain) . 7.004 8.00 7.00@ 8.50 6.00@ 7.00 S.00@ 9.00 


Fresh Pork Cuts: 


LOINS: 

ap ht .. 16.50@17.50 

30-22 TUS. .200:0 . 15.50@16.50 

SN NS. 6.00.6 65-46¥005 bce see 14.50@ 15.50 

re re . 13.00@ 14.00 
SHOULDERS, Skinned, N. Y. Style 

Gre Me Goede cena een vende tte 12.504 13.50 
PICNICS 

Dee DR. cikcccevsstecctsdadvieses. scsawens 
BUTTS, Boston Style: 

GE. swe esineceuvionsesens 14.50@ 16.00 
SPARE RIBS: 

Half Sheets 12.004 13.00 
TRIMMINGS: 

TY no chitin ceduieesases ; 8.50@ 9.00 


* IncIndes heifers 300-450 Ibs. 
Chicago. * Includes sides at Boston and Philadelphia. 


and steers down to 300 Ibs. at Chicago. 


16.00@ 17.00 16.50@17.00 15.00@ 16.50 


16.00@ 16.50 16.00@ 16.50 15.00@ 16.50 
15.00@ 16.00 15.00@15.50 14.50@15.50 
sebanett 13.50@14.50 13.50 14.00 


13.50@ 14.00 


15.00@ 16.50 15.504 17.06 








Jacobs, proprietor, purchased the es- 
tablishment from A. F. Johnson. The 
store carries a full line of fresh meats. 


Clarence A. Greenhoe has succeeded 
to the meat and grocery business of 
Decker & Greenhoe, Ionia, Mich. 


West Coast Meat Co., 722 S. Bright 
ave., has engaged in business in Whit- 
tier, Calif. 


Joseph Wenzler, 60 years old, meat 
market operator and resident of Mil- 
waukee, Wis., for 30 years, died on 
February 1. 

Shipley & Slater have engaged in the 
meat business at 4030 S. E. Division, 
Portland, Ore. 


1839 


CHAIN STORE SALES 


Sales of Kroger Grocery & Baking 
Co. for the period ended January 28 
showed a drop of 4 per cent from figures 
for the comparable period of 1938. Sales 
for the 1939 period up to January 28 
totaled $17,169,978, as compared to last 
year’s total of $17,965,634 for the first 
four weeks, a decline amounting to 
$796,656. 

National Tea Co. sales for one day 
less than the four-week period ended 
January 28 reached $4,162,899, a decline 
of 9.8 per cent from the total of $4,619,- 
163 reported for the same period of 
1938. Sales for four weeks ended De- 
cember 31 were down 5.8 per cent. 
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Carcass Beef 


Prime native steers 


100 HOO) 
00. SOU 
SOU- 1000 


Good native steers 
1O00- GOO 
i) SOO 
SOO LO 


Medium steers 


41M) thm) 
GOO. MM 
SOO. Lom) 


Heifers, good, 400-600 


Cows, 400-000 


Hind quarters hoice 


Fore quarters hoice 


Beef Cuts 


Steer loins, prim+ 
Steer loins, Ne 1 
Steer loins, No 


Steer short loins, prime 


Steer short leins, No 
Steer short loins, No 


Steer loin ends ¢hipst 


Steer loin ends, Ne 
Cow loins 

Cow rt leins 
Cow loin ends thips) 
Steer ribs, prime 
Steer ribs, Ne l 
Steer ribs, No 
Cow ribs, No. 2 
Cow ribs, No. 3 
Steer rounds, prime 
Steer rounds, No, 1 
Steer rounds, No. 2 
Steer chacks, prime 
Steer chucks, No. 1 
Steer chucks, No. 2 
Cow rounds 

Cow chucks 

Steer plates 
Medium plates 
friskets, No. 1 
Steer navel ends 
Cow navel ends 
Fore shanks 

Hind shanks 








Strip loins, No. 1, bnis 


Strip loins, No. 2 
Sirloin butts, No. 1 
Sirloin butts, No. 2 
Beef tenderloins, No 
Beef tenderloins, No 
Rump butts 

Flank steaks 
Shoulder clods 
Hanging tenderloins 


Insides, green, 6428 Ibs 
Outsides, green, 5a 6 Ibs 
Knuckles, green, 5@6 lbs 








Wee kK ended 
, 1939. 
201% 
21, 


2] 


18 
1s 
18 


Milo, 
ality, 
16 





Tale was 


ae 
@i6) 
aij 
@lits 
fa let 
aij 


Beef Products 


Brains (per lb.) 
Hearts 

Tongues 
Sweetbreads 
Ox-tail, per I 

KF trips, pelsain 
tripe, HL. ¢ 





Kidneys, per I 


Cholee carcass 
food carcass 
Cioml saddles 
(rood racks 

Medium racks 


‘ 


@io 
aw 
aii 
@le2 
aw 
@ll', 


20 


@io 


@i9 
a Is 


ai 
ais 


Veal Products 


Sweethbreads 
Calf livers 


Choices ribs 
Medium ta bs 
Choice saddles 
Medium saddles 
Choice fores 
Medium fores 





Lamb ies, per It 
Lamb neues, per It 
Lamb k iedtne bad per It 


Heavy shee 

Light sheep 
Heavy saddles 
Light saddles 
Heavy fores 
Light fores 
Mutton legs 
Mutton loins 
Mutton stew 
Sheep tongues, per Ib 
Sheep heads, each 
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WHOLESALE FRESH MEATS 


Fresh Pork and Pork Products 











Pork loins, 8@ 10 Ibs. av @ij 
Picnics a : «13 
Skinned shoulders @i3 
Tenderloins .. oe @30 
Spare ribs a@l2z 
suck fat a ee @s 
Soston butts ae . @ie 
Boneless butts, cellar 
trim, 2a4 @i9 @iy 
Ilocks > all alo 
Tails ay ll 
Neck bones a 4 fa 4 
Slip bones all aii 
Blade bones @ll all 
Pigs’ feet @ 4 fa 5% 
Kidneys, per Ib ° alo a 9 
a0 ai 
@ 9 a@ 
a 4 a 6 
fa 5 as 
fa a Ty, 
Chitterlings ee a fa 7 
DRY SALT MEATS 
Clear bellies, 14€@16 Ibs..... eis @1Own 
Clear bellies, I8@20 lbs...... a@ 9% 
Rib bellies, 25@30 Vhe........ : fa 9% 
Fat backs, 10@12 Ibs mee @ 5% 
Fat backs, 14416 Ibs a ey. fa 7, 
Regular plates ....... . parapere a : @ 7% 
I oie Cu owe aes eum enieme @ 6% 


WHOLESALE SMOKED MEATS 


Fancy reg. hams, 14@16 Ibs., parchment 














PR Pr er Fee eee eee ee 20 @w', 
Fancy skd. hams, 14@16 Ibs., pare hment 

paper aah bese sada ate te 22 2 
Standard reg. bams, 14@16 ib Plain 19 
Picnics, 4@8 Ibs., short shank, plain. 1l5',@ 16! 
Picnics, 448 Ibs., long shank, plain.. 14%, a. 5, 2 
Fancy bacon, 6@8 Ibs., parchment paper.22% @ 231, 
Standard bacon, 6@8 Ibs., plain........19\ a2 
No. 1 beef sets, smoked 

maiden, SGIS We... csccese ee » ast 

Outsides, 5@% Ibs............. -++- dng ass 

Mmwuckies, SEO IBS... cccccccccss 320 @33 
Cooked hams, choice, skin on, fatted.... @3- 
Cooked hams, choice, skinless, fatted.... @36 
Cooked picnics, skin on, fatted......... @27% 
Cooked picnics, skinned, fatted....... ied @28% 


BARRELED PORK AND BEEF 


Clear fat back pork: 
70- 80 pieces 
80-100 piece 
100-125 pie« 
Bean pork .... 
Brisket pork ... 
Clear plate pork, : 
NEE SENET sou. 10 bara ute ernie 6-eoip:3-* 
Extra plate be ef eaderenab whe 










23.00 
24.00 


VINEGAR PICKLED PRODUCTS 


Pork feet, 200-Ib. bbl....... oe - 
Lamb tongue, short cut, 200-Ib 
Regular tripe, 200-lb. bbl.............. 
Honeycomb tripe, 200-Ib. bbl.. 

Pocket honeycomb tripe, 200-Ib. 


SAUSAGE MATERIALS 


(Packed basis.) 














Regular pork trimmings i ai 
Sovecial lean pork trimmings 85° falst 
Extra lean pork trimmings 95% aii 
Pork cheek meat (trimmed) eerie 10t,@ 11 
Pork hearts , 5 fa Thy 
Pork livers 74,@ 8 
Native boneless bull meat (heavy)...... @l4 
Shank meat ..... vereuen er @13%4 
Boneless chur ks . ee .124,€@ 12%, 
Beef trimmings 4 ed's las . 1LOKW@10% 
Beef cheeks (trimmed) . . : meee @ W, 
Dressed canners, 350 Ibs. and up alo 
Dressed cutter cows, 400 Ibs. and up. . @1014 
Dr. bologna bulls, G00 Ibs. and up fii 
Pork tongues, canner trim, S. P...... @l24 
(Quotations cover fancy grades.) 
Pork sausage, in 1-lb. carton......... we @22% 
Country style sausage, fresh in link... “@1li% 
Country style sausage, fresh in bulk @15% 
Country style sausage, smoked.. @20% 
Frankfurters, in sheep casings.... @23% 
Frankfurters, in hog casings..... @21 
Bologna in beef bungs, choice.... @1i% 
Bologna in beef middles, choice. . @1li% 
Liver sausage in beef rounds.... ; @14% 
Liver sausage in hog bungs..... ‘ @1i% 
Smoked liver sausage in ene: aoags @22% 
Head cheese — @16 
New England ‘luncheon i @23 
Minced luncheon specialty, ¢ hoice ; @18% 
Tongue sausage wee az 
Blood sausage ...... @18 
Souse aaeeceee ‘ ee eT TT Te @1li% 
Polish sausage oh bien paiite a alearbe @21\%4 





DRY SAUSAGE 


Cervelat, choice, in hog bungs.......... 
Thuringer cervelat 
Farmer ...... 
Holsteiner Raich 
B. C. salami, choice 
ree salami, choice in hog bungs.. . 
C. salami, new condition oe 
F risses, choice, in hog middles......... 
Genoa style salami, choice 2 
Pepperoni errer Trey TT Tere 
Mortadella, new condition... 
Capicola . 
Italian style hams eaeeces : : 
ID INE: & oc divinc@ awk wee ciecteeuans f @3s 















LARD 


Prime steam, cash, Bd. Trade 





Prime steam, loose, Bd. Trade 5.77 ton 
R lard, tierces, f.o.b. Chgo @ 7.87}, 

rend., tierces, f.o.b. Chgo... @ 9ST, 
Leaf, kettle rendered, tierces, 

f.o.b. Chicago 2 afete . @ 9.37'. 
Neutral, tierces, f.o.b. Chicago...... @ 9.00 
Shortening, tierces, c.a.f.. ° oes @ 9.00 
Extra oleo oil (in tierces) inmate a 7h, 
Prime No. 2 oleo oil a @ 7, 
Prime oleo steurine. Ss a 6 


TALLOWS AND GREASES 


(Loose, basis Chicago.) 


Edible tallow, 1% acid............. 
Prime packers tallow, 3-4% avid. 
Special tallow 

No. 1 tallow, 10% f.f.a 

Choice white grease, all hog 
A-White grease, 4% acid 





$-White grease, maximum 5% acid.. fa 47%. 
Yellow grease, 16 20 f.f.a tha 4%, 
Brown grease, 25 f.f.a . fa 4%, 


ANIMAL OILS 


Per Ib 
Vrime edible lard oil iis-2b ade eae oc 
Prime burning oil. re ee - 9% 
Prime lard otl—inedible. . Rye r ahaa iene «-e . 9% 
Extra W. S. lard oil....... . ° os 
ES en 84 
Extra No. 1 lard oil.. sbieee av erwbieles Sly 
Spec. No. 1 lard oil aidan vee . 8a 


No. 1 lard oil 








on 
No. 2 lard oil. Dgkqcaies oscars : eae 
Ac idlesg tallow MG cuacnt rata ehaitvae aati hare a ae 8% 
We NOE GEE 5 <ccwiescsecees 14% 
P Ai, neatsfoot oil erry | 
oe ere ze 9 
Extra neatsfoot oil — — veseaaacwe ee 
No. 1 neatsfoot oil...... ‘ es Sly 
Cc tute cottonseed oil, in tanks, f.o.b. 
io ee eee @ 5% 
White deodorized, in bbls., f.0.b. Chgo.. S @ 8% 
Yellow, deodorized TEE EE Eee 8S @ 8% 
Soap stock, 50% f.f.a., f.o.b. mills..... 14@ 1% 
Soybean oil, f.o.b. mills. ...........6. - 4%@ 47% 
Corn oil, in tanks, f.o.b. mills.... es @ 6% 
Coconut oil, sellers’ tanks, f.0.b. coast... 24@ 24, 
Refined in bbls., f.o.b. Chicago . 7, as 
OLEOMARGARINE 
F. 0. B. Chicago 
White domestic vegetable margarine ij @l4'y 
White animal fat margarine, in 1 Ib 
CD sacwenee . ane fala 
Water churned pastry ; a ; ali 
Milk churned pastry... : ally 
White nut margarine. . oes ft Ss 


(Continued on page 50.) 


PURE VINEGARS 


A. P. CALLAHAN & COMPANY 


JTH LA SALLE STREET 
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Philadelphia Scrapple a Specialty 
FELIN'S N° Ss) 


ohn J.Felin&Co., nc. 


4142-60 Germantown Ave., Philadelphia, Pa. 
New York Branch: 407-09 West 13th St. 


HAMS - BACON - LARD - DELICATESSEN 























THEE. KAHN’SSONSCO. 


CINCINNATI, O. 


“AMERICAN BEAUTY” 
HAMS AND BACON 
Straight and Mixed Cars of Beef, 


Veal, Lamb and Provisions 


Represented by 
NEW YORK PHILADELPHIA WASHINGTON BOSTON 
H. L. Woodruff Earl McAdams Clayton P. Lee P.G.GrayCo. 
437 W. 13thSt. 38N. Delaware Av. 1108 F.St.S.W. 148 State St. 














BUY 


WHAT THESE PACKERS OFFER 





HONEY BRAND 


Hams - Bacon 


Dried Beef 





HYGRADE’S 


Original West 
Virginia Cured Ham 
Ready to Serve 





CONSULT US BEFORE 
YOU BUY OR 
HYGRADE’S SELL 


Frankfurters in 


; * 
Natural Casings 





Domestic and Foreign 
Connections 
Invited! 


HYGRADE’S 


Beef - Veal 
Lamb - Pork 








HYGRADE FOOD PRODUCTS CORP. 


30 Church Street, New York, N. Y. 








GEO. H. JACKLE | 
| 


Broker 


Offerings Wanted of: 
Tankage, Blood, Bones, Cracklings, Hoofs 


405 Lexington Ave. 








New York City | 














Reprints of Articles on 
Efficiency in the Meat Plant, Operating Costs 
and Accounting Methods, Published in 


THE NATIONAL PROVISIONER 


may solve the problems that are vexing you. 
Write today for list and prices. 














aA 





/ 
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NIAGARA BRAND 


HAMS « BACON 


SHIPPERS OF STRAIGHT AND MIXED CARS OF 


BEEF-PORK-SAUSAGE-PROVISIONS 
BUFFALO - - WICHITA 
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HUNTER PACKING COMPANY 


East St. Louis, Illinois 
STRAIGHT AND MIXED CARS OF BEEF AND PROVISIONS 


Representatives: 
William G. Joyce 
Boston, Mass. 

8 


F.C. Rogers, Inc. 
Philadelphia, Pa. 


_, 


NEW YORK 
OFFICE 


410 W. 14th Street 
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Chicago Markets 


(Continued from page 48.) 





CURING MATERIALS 


Owt. 
Nitrite of soda (Chgo. w'hse stock): 
In 425-lb. bbls., delivered................ $ 8.75 
Saltpeter, less than ton lots: 
NNN, vcccceeccaceveeacies 6.90 
i  cccneennseseeoenwees conete-< 7.90 
I cans eee eden weliamee Kamae 8.25 
i a venncgeduwdhd Oda’ eeedke-4- 8.65 
Dbl. rfd. gran. nitrate of soda.............. 3.75 
Salt, per ton, in minimum car of 80,000 
Ibs. only, f.o.b. Chicago, per ton: 
EE Nad¢edducntvivseeecucanebbtdees 7.20 
—* GED Cave rcessececccneceeectnces 10.20 
Cia Deborendeetiueeveiuedornsanes 6.80 
gar— 
"Tew, 96 basis, f.o.b. New Orleans.... @2.75 
Second sugar, 90 basis...............++. None 
Standard gran., f.o.b. refiners (2%) @4.25 
Packers’ curing sugar, 100 lb. bags, 
f.o.b. Reserve, La., less 2%.......... @3.90 
Packers’ curing sugar, 250 Ib. bags, 
f.o.b. Reserve, La., less 2%........... @3.80 
Dextrose, in car lots, per cwt. (in paper 
GED coves cececcesccececeeneeeseoeess @3.39 


SAUSAGE CASINGS 


(F. 0. B. Chicago.) 
(Prices quoted to manufacturers of sausage.) 
Beef casings 








Domestic rounds, 180 pack........ @.15 
Domestic rounds, 140 pack......... -28 
Bxport rounds, wide............... -40 
Export rounds, medium........... -25 
Export rounds, narrow............. .B5 
SOG, te EG 6.0 60.08 0eveereseueee @.% 
iy i. cine adede dens 6é'leb @.03 
No. 1 bungs...... @.10 
No. 2 bungs..... 07 
Middles, regular .38 
Middles, select, wide, 2@2% in.... 45 
Middles, select, extra wide, 2% ‘ia. 
GPO evecccccccseuscccescoecs @.65 
Dried bladders 
12-15 in. wide, flat..... abana ane .65 
10-12 in. wide, figt...... 55 
ee :, EE Me cccscccesececees 35 
S- OM. WHS, BAC. cccccccecvceccess 25 
Hog casings: 
PN, BOP BOP WER s ceescvcceccceses 2.10 
Narrow, special, per 100 yds.......... 2.00 
Rs PORE 46:6. 0c0ecécndeeeeesns 1,45 
English, medium .............. cones. mee 
Wide, per 100 yds..... pa 1.00 
Extra wide, per 100 yds.. 7 
DE BEE nccceseodecsooseopeccve .22 
Se POUND BUD. cccceceeverceceee -16 
Medium prime bungs.................. .09 
I I, so ncsxccoccessse ene .04 
Re DOP GiSc ccccccccee apaeuaaad 18 
BROMINE 2c ccccccccccccccccccescocse 09 


SPICES 


(Basis Chicago, original bbls., bags or bales.) 


Whole. Ground 





Per lb. Per Ib. 
Rc reaceievaesseneueee 16 17% 
| aay <coe Se 18% 
Chili Pepper .. wn 19% 
Chili Powder ; y 19 
Cloves, Amboyna ...... a . B 82 
Madagascar ....... én 19 22. 
= -. @ 23 
Ginger, Jamaica ...... , er 16% 
Oe p cae 8 10 
Mace, Fancy Banda...... . 60 5 
SE SE vantages cesceses <a . 38 58 
ee) 8S ae pew. ate 54 
Mustard Flour, Fancy... eye tae 22 
apeeediennddaseee i x on 15 
Nutmeg, Fancy Banda. ; band 25 
SE EE sc anncandees ns pace! ae 21 
E. I. & W. I. Blend. gaiceerkeu: = a0 16% 
Paprika, Extra Fancy. er “os €6 40 
Pepina Sweet Red Pepper. atecasianal see 26% 
Pimiexo (220-Ib. bbls.)..... ; =" 27% 
Pepper, Cayenne ........ vous. “es 26 
Red Pepper, No. 1...... a 19 
Pepper, Black Aleppy.......... 7 9% 10% 
Black Lampong ...... i SA erate 6 ™ 
Black Tellicherry ... o 11 
White Java Muntok... evnees 9% 11% 
White Singapore .... 7“ + 9 11 
WRIRG FUGMGTS ccccvececcsveccece ee 10% 
Ground 


for 
Whole.Sausage. 





I OD ons tecceaveeewducws 9 11 
Celery Seed, French...........e.s0+ 16% 10% 
I 6 gcc ton cet denbedekes 11% 
Coriander Morocco Bleached........ 8 
Coriander Morocco Natural No. 1... 6% “8% 
Mustard Seed, Dutch Yellow........ 9 12% 
BENE,  occcvcccvcceoccevessevee 7 10% 
Marjoram, French .. 17 
SRE ‘ ’ 13 16 
Sage, Dalmatian, Fancy............ 8 10% 
DE B- Bavednanancsesoeues 7 0% 
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LIVE CATTLE 


Steers, good and choice, 1,090-Ib..... $ @11.85 
Steers, medium and good............ 9.00@ 10.00 
RRS TPR SG aren or 5.75@ 6.50 
COWS, COUMMBOM 2c cccccscccccsecsene 5.00@ 5.50 
Pe, ME kwendunenddceceuneecen 6.50@ 7.50 
LIVE CALVES 
Vealers, good and choice.............. $10.00@14.00 
WO, PED a pecccssccesesnscnce 8.50@ 9.50 
Vealers, cull and common............ 6.00@ 8.00 
Calves, good and choice.............. 7.50@ 8.00 
Calves, common and medium........ 6.75@ 6.85 
LIVE HOGS 
Hogs, good to choice, 195-Ib.......... $ @ 8. 
LIVE LAMBS 
Lambs, choice, 93-lb...... a coceeeS @ 9.35 
DRESSED BEEF 
City Dressed. 
Chetee, GHGS, DONTF. cccciccccccosccse 21 @2: 
CO, CI Svc vcccccceceseseoes 20 @22 
Native, common to fair.............+.- 17 @19% 
Western eaeed Beef. 
Native steers, 600@800 Ibs............. 19 21 
Native choice yearlings, 440@600 Ibs..19 é: 
Good to cholee heifers.............-.4+- 17 18 
SG OP GN GUN, coccccccceecedssees 15 @16 
CN, onckcneeeuseceeete 13 @14 
Pee COD Win dce0nccecnewsccesec 124%@13% 
BEEF CUTS 
Western. City 
25 @27 26 238 
22 24 23 @24 
19 21 21 22 
40 48 44 p50 
30 @40 36 42 
24 @25 30 34 
22% @24 23 25 
" 20 @22 21 22 
eee @i7 17 @18 
See @16 16 @17 
BE © Os ccccccccecccs @15 15 16 
ee eee @liij @18 
Ph WF GE ncccccccceves @16 17 
No. 3 a @i5 16 
City Greased Delognas. ....cccccccseccces 13 @l4 
Rolls, reg, 6@8 lbs. av...........-0000% 23 ¢: 
Rolls, reg. 4@6 Ibs. av...........-...0- 18 @20 
Tenderloins, 4@6 Ibs. av..............- 50 60 
Temmerwene, Coe WG. BV. scccccevcceses 50 @60 
SGU GHEE 66-66 occccvceccecss poaures 16 @18 
DRESSED VEAL 
COE. acc beecietarizccternantevecesoes 19 @20 
CED. bendsccteescectichurwessacnnes 18 @l19 
GED kcuencesosdcurenecasececoasnes 17 @18 
DRESSED SHEEP AND LAMBS 
CE SN BR cccisscccasvccectnr 17% @1814 
Spring lambs, good to medium........ 164%,4 1714 
Se . COU cccccvceaccneees 15%, 4 16k, 
MEE aiharaneudewdmededweeoneu wed 9%@ 104, 
Ss COGN 6 cate seasecvecccteceaves 8 @ 9. 


DRESSED HOGS 


Hogs, good and choice (90-140 Ibs., 
UGE Gas THE TOE Wb ce daccivessecs $12.75@ 13.2. 


FRESH PORK CUTS 


Pork loins, fresh, Western, 10@12 ‘Be 1544,@16 
+l %@l 





Shoulders, Western, 10@12 Ibs. av. 3 

Butts, regular, Western............. f 

Hams, Western, fresh, 10@12 Ibs. av....21 22 
Picnics, West., fresh, 6@8 Ibs. av...... 14%@15 
Pork trimmings, ORGER THOR. o0ccvcseess 18%@19 
Pork trimmings, regular 50% lean...... 10 @10% 
DHTIGENS 6c cc ceacevecics see Bhcctecddéens 13 @l4 


COOKED HAMS 


Cooked hams, choice, skin on, fatted.... @38 
Cooked hams, choice, skinless, fatted.... @39 


SMOKED MEATS 


Regular hams, 8@10 Ibs. 
Regular hams, 10@12 Ibs. 
Regular hams, 12@14 lbs. 
Skinned hams, 10@12 Ibs. 
Skinned hams, 12@14 Ibs. 
Skinned hams, 16@18 Ibs. 








Skinned hams, 18@20 lbs. av.......... 22 
Picnics, 4@6 Ibs. AV... ccccccscccccces 164% @1T% 
eS OE on nt 4 o.0:0.8e0s ee wwe 16 @lj 
City pickled bellies, 8@12 lbs. av...... 20 @21 
Bacon, boneless, Western...... e $3 
 . “OUEE  ccvcccseescces aces 23 
Rollettes, 8@10 Ibs. av. ‘ -21 @22 
Beef tongue, light ..... cece @23 
Ee CE IEEE hee ree ctscaveccacses @24 


FANCY MEATS 





Fresh steer tongues, untrimmed...... 16¢ a pound 
Fresh steer tongues, l. c. trimmed... 28c¢ a pound 
Sweetbreads, beef ............cce0e6 30c a pound 
STONE, TOME. 6 kccteceicvarvccaes 70c a pair 
CN aha 5 2s weaiclud ob edeawe 12c a pound 
Mutton kidneys .... a 4c each 
eh eererrrrre ore eee 29¢ a pound 
GEE 9 044e-s reas eeceetieneeeeteeees 14c a pound 
Beef hanging tenders................ 30¢ a pound 
Lamb fries ...cccccccccccvecesesoces 12¢ a pair 
‘ 
BUTCHERS’ FAT 
Shop Fat ...... ..-$1.75 per cwt. 


3 
. 2.50 per ewt. 
Edible Suet 3.50 per cwt. 
Inedible Suet 3.00 per cwt. 


GREEN CALFSKINS 


5-9 9%: 12% rt } 14 2. ¥ 18 up 
Prime No. 1 veals..15 2.45 
Prime No. 2 veals..14 1:90 eos eto 2:15 
werent No. 1....12 -y 105 2.00. .... 


Breast Fat 











80 
Buttermilk No. 2....11 65 1.80 1.85 =a 
Branded gruby ra 80 1.00 1.05 1.10 
TNOE © évancecees 7 80 100 105 1.10 
Per ton 
del'd aoe 
Round shins, heavy ............ $62 
ae 
Flat shins heavy ch beens ewes neateveemsessias 
Hoots, WRItE .ccccccccccccccvccccccevcsceces 
black and white striped.............. 





PRODUCE MARKETS 
BUTTER. 
Chicago. 





Creamery (92 score)... @%% 

Creamery (90-91 score) - ee 

Creamery firsts (88-89) ...24%4 @24%, 

EGGS. 
ne ee 16%@1T —ig sw sw ee s se: 
WERE, THOU cerswsicesivwe 16% @16% @ali% 
Standards ....cccseccsce cvvcsevees @is% 
LIVE POULTRY 

POD cacccenscvevsenecs? 9 @1T% 18 @zi 
DN cs sceuveceeweees 15% @21 16 aw 
SIE, iri: c-ware: 3-555 ae eae 13 @l7 ais 
COMO ccccccscssce .---18 @2 as 
CHE TGOStSTS 2c cccccccsce 12 @13 @i4 
Ducks pip evade erate elacniadei 10 @15 @l 
WET Gon <6 dare 'a pernmaasnen 10 @i4 al 
DUPNOPS occ ctveccounceos 16 @2 a7 


DRESSED POULTRY. 
17 24, frozen. ..214% @22 
5-47, frozen...19 @20% 


Chickens, 
Chickens, 2 





Chickens, 48 up, frozen..22 @24 
Fowls, 31-47, frozen...... 164@19 
$6-5O, THOMOND . ccicccieces 20 @20%, 
60 and up, frozen....... 20% @21 
Turkeys, Northwestern, 
Young toms, boxes... @R% a2 
Young hens, boxes..... @2 @31 





BUTTER AT FIVE MARKETS 


Wholesale prices 92 score butter for week ended 
Friday, February ¢ 





Japuary, February-—-——— 
. 380. 31. % 2. b 
Chicago .....0. 2 25% 2% Wy Why 
New York 4 26% 26% 26% 2% 
Boston ...... 26% 26% 26% 26% 
| Ee 26% 264 rth 264. 
San Fran. 26% < 26 





Wholesale prices carlots—fresh centralized “90 
seore at Chicago: 


House ..... -25 25 25 25 ps) 25 
TOME cicccwcss Not quoted 25% 25% 25% 


teceipts of butter by cities (Ib.—Gross Wt.): 















This Last —Since Januar 
w a week. 1939. 
Chae. «.«.& } 3,356,242 20,982,636 17 
New Yor 5 3,580,813 22,946,627 22) 947, 474 
Boston ‘ S 1,073,989 6, 502, 923 7,483,364 
Phila. 1, "140; 676 1,056,033 6,257,971 6,393,064 
Total . 9,197, 159 9,067,077 56,780,157 54,175,827 


Cold na movement (Ibs.—Net Wt.): 
In Out On hand Same day 
Jan. 26. Jan. 26. Jan. 27. Last year. 





Chicago ... 56,888 481,034 52,190,932 10,071,134 
New York.136,493 246/342 38,576,942  2'277,688 
| os epee: ‘' 2' 459,081 524,902 
Phila. 1... 16,140 6,782 482,174 83,486 
Total ...209,521 753,018 93,709,079! 12,957,210 


1Above storage totals include butter held for re- 
lief distribution as follows: Chicago, 6,691,332; 
New York, 2,058,020; Boston, 2,058,017; Phila., 
329,891. 
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te tees alent BUY 


nvestigate WHAT THESE PACKERS OFFER 






































MEAT FOOD 


=e HORMEL 
+4 Solicit ~ Shipments j 
= oj ole] ome ele) .) 


Genuine Tenderized Ham 

































8 Gem Hams + Nuggets ~- Rollettes Main Office and Packing Plant 
Tenderized Canned Ham Austin, Mi 

: De Luxe Bacon Sausage Products meen, See 

; THE Jobin PACKING CO., INC. 

50 FORT DODGE, IOWA 











oo 
50 
30 —_—e ee 
00 


7. Wilmington Provision Company Liberty 
: TOWER BRAND MEATS Bell Brand 




















Slaughterers of Cattle, Hogs, 
Lambs and Calves Hams—Bacon—Sausages—Lard—Scrapple 
U. 5. GOVERNMENT INSPECTION F. G. VOGT & SONS, INC.—PHILADELPHIA, PA. 


WILMINGTON DELAWARE 
NATURE AND 
HUMAN SKILL 
: combine to give 
PN Superb Quality 
») 
































= 





from the Land O’€rn 


~Seaeaaeaas VPPrPrPrPrrr?Y 


in these imported 
canned Hams. 





BLACK HAWK HAMS AND BACON Try a Case Today 


‘ PORK - BEEF - VEAL - LAMB 
Straight and Mixed Cars of Packing House Products 
THE RATH PACKING CO. WATERLOO, IOWA 


! COOKED HAM! 


AMPOL, 


| 380 Second Ave., New York, N. Y. 


} 
(AMPOL 
\ 

\ 



























; A COMPLETE VOLUME 

of 26 issues of THE NATIONAL PROVISIONER can be * * 
‘ easily filed for reference to items of trade information or 
; trade statistics by putting them in our QUALITY. 
; | New Multiple Binder BEEF e BACON e SAUSAGE e LAMB 
: Sie ae ee ee VEALe SHORTENING e PORKe HAM 
py rand pon e VEGETABLE OlLe 

Set te culeelinace ot O3.28 ——=THE WM. SCHLUDERBERG - T. J. KURDLE CO.== 

; = MAIN OFFICE - PLANT and REFINERY 
ge key, apihing => anemae. 3800-4000 E. BALTIMORE ST. 
| there ntiizouwant thems. | ||] MASHNGTONDG, BALTIMOREMD. — BCReAR ia A: 
4 407 South e'. 
: 2 . ANOKE, VA. 
: THE NATIONAL PROVISIONER ceciscrn'se. Chicago, Ill. NEW YORK N.Y. PHILADELPHIA, PA. ROANOKE, YA. 
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Classified ADVERTISEMENTS 


Advertisements on this page, $3.00 an inch for each insertion. P 
Minimum Space 1 inch, not over 48 words, including signature or box number. 


w +, tal 





No display. 


rate, $2.00 an inch for each insertion. 
Remittance must be sent with order. 








Men Wanted 


Equipment for Sale 


Equipment Wanted 








Canned Meat Manager 


Wanted, canned meat man to head up depart- 
ment sales. Must have experience in full line 
of canned meats and come well recommended. 
W-471, THE NATIONAL PROVISIONER, 407 


S. Dearborn St., Chicago, Ill. 


General Sales Manager 
Wanted, general 
meat packing plant. 
with good distribution. 
sales and handling men. Must have A-1 refer 
ence. W-473, THE NATIONAL PROVI- 

SIONER, 407 S. Dearborn St., Chicago, IL. 


sales manager for large 
Full knowledge of sales 
Capable of increasing 


Sales Representatives 


Chicago packer has some desirable open 
territory available to good specialty commis 
sion salesmen who are now calling on large 
food retailers, food chains and sausage job 
bers. If you have a following in the above 
trade and are interested in increasing your 
earnings with a line of exclusive ready-to 
serve meat specialties we may have the an 
swer. All territories not open but yours may 


be Write 
lining trade 


and 
you cover, 


giving business history 
and territory 

W-478 
NATIONAL PROVISIONER 
Dearborn Ill. 


out 


THE 


107 S St., Chicago, 








Position Wanted 








Superintendent 


with 20 years’ practical experience 
small plants. Thoroughly experienced all depart 
ments: Sausage manufacturing, curing cellars, old 
and new cure for hams, all beef and pork opera 
tions, smoked meats, hog cutting, tank house, lar 
rendering. Now employed, good reasons for chang 
ing. Excellent references trom past and = present 
employers W465, THE NATIONAL PROVI 
SIONER, 407 S. Dearborn St., Chicago 


both large and 








Bookkeeper-Executive 

Position wanted by bookkeeper-executive, 
age 36, versed in every phase of accountancy, 
particularly pertaining to meats. Expert on 
taxes. Capable of assuming entire charge, 
office, credits, and collections. Nominal re 
muneration Excellent reference and abso 
lutely trustworthy. W-481, THE NATIONAL 
PROVISIONER, 300 Madison Ave., New York 
City. 


Working Sausage Foreman 
Position wanted by working sausage 
foreman, expert in boning and boiling 
hams and specialties. Will not leave 
Chicago. W-482, THE NATIONAL 
PROVISIONER, 407 S. Dearborn St., 
Chicago, Il. 


Manager or Superintendent 
Want connection with packinghouse 

I will be given the opportunity 
speak for themselves. 


where 
to let results 
Years of experience in 
both large and small plants. Know all the 
phases of the industry. Excellent references. 
W-483, THE NATIONAL ,PROVISIONER, 
107 S. Dearborn St., Chicago, I. 
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| of other values in: 


The Bunn Tying Machine 
is used very generally by packers for 
tying sausage -boxes, bacon squares, 
picnics, butts, ete. Ties 20-30 packages 
per minute. Saves twine. Write for our 
10-day free trial offer. B. H. Bunn Co., 
7609 Vincennes Ave., Chicago, Ill. 


Curing Boxes 


For sale, 600-lb. capacity metal belly 
curing boxes, various dimensions. Ex- 
cellent condition. FS- 480, THE NA- 
TIONAL PROVISION ER, 407 S. Dear- 
born St., Chicago, Ill. 


Lard Roll 


For sale, one 3’ x 6’ Allbright-Nell 
lard roll, in perfect condition. Loeb 
Equipment Supply Co., 910 N. Marsh- 
field Ave., Chicago, Il. 


Used Equipment for Sale 
For sale, 1“ 
1 steam cooking 


hog casing cleaner, $225; 
$235. 


3088 


house, new, Also com- 


plete sausage and packinghouse equipment. 
Chas. Abrams, 1422 S. Sth St., Philadelphia, 
Penna., Phone Fulton 28s80, 


Used Equipment 


Complete pork and beef slaughtering 
outtit, including small “Boss” hog de- 
hairing machine used only a few years. 
Also sausage making equipment, ham 
and bacon trees, beef rollers, tracking, 
trucks, ete., all priced right. If inter- 
ested, write 


HUGH S. HILBOLDT 


Trustee for the Bondholders of 
CAIRO PACKING COMPANY 
800 Commercial Ave., Cairo, Hl. 


Guaranteed Good Rebuilt weil 
2—-500-ton Presses: 2 
Silent Cutters; 
‘x’ Jacketed 
tI Oil Expellers with 
Bone Crushers; Dopp 
4’'x’ Mechanical Mfg. 
Jay-Bee Hammer Mills, No. 
1 CV M.&.M. 


MyGraue Curb 
Meat Mixers; Sausage Stuffers: 
Grinders; 1 Allbright Nell 2! 
Cooker; 38—-Anderson No. 
15 H.P. AC motors; 
Serapple Kettles; 2 
Co. Lard Rolls; 2 

No. 3 for Cracklings; 1—No. 
Tog: Bartlett & Snow Jacketed Rendering 
Kettles, 6’ and 10’ dia.; Meat choppers. 

Send for Consolidated News listing hundreds 
Cutters; Melters; Render- 

Grinders; Cookers; Hy- 
Pumps; ete. We buy and sell 
item to a complete Plant. 


CONSOLIDATED PRODUCTS CO., INC. 
14-19 New York City 














ing Tanks; Kettles; 
draulic Presses; 
from a single 


Park Row, 








READ THIS PAGE FOR 
OPPORTUNITIES 








Packinghouse Equipment 


Wanted, all kinds of sausage and 
packinghouse equipment. Nothing 
too large or too small. Chas. Abrams, 
1422 S. ith St., Philadelphia, Perna. 
Phone Fulton 2880. 


is 








Miscellaneous 








Want Polish Products Account 


High-class Polish line wanted for 
Washington, D. C. and Baltimore on a 
brokerage basis. W-477, THE NA- 


TIONAL PROVISIONER, 
Ave., New York City. 


300 Madison 


Sheep Casings 
Special casing sorting establishment 
offers sheep casings, original and as- 
W. Delventhal, Hamburg- 
Bergedorf, Germany. (Founded 1892) 


sorted. 








‘Business Opportunities 








Sausage Making Business 

For sale, sausage business of 
quality, fully equipped machinery, 
sood route. established 10 years 


superior 
one auto, 
Exeeptional 





bargain for professional sausagemaker in 
highly prosperous Ohio ciry Full cash re 
quired, $3.000, no other offers. FS479, THE 
NATIONAL PROVISIONER, 407 S. Dearborn 


St., Chieago, IL, 


P AC KING PLANT, complete, old established name 














capacity 100 cattle, 500 hogs, 100 smalls weekly 

excellent beef, hog, sausage coolers. Dock, stock 

pens, siding 4-Rys. Stock yards next. City 150.000 

Pop. 9 trucks, 16-truck brick garag x 

brick buildings, sprinkler prot 

boilers.. Large llars, ue 

houses, cooking capacity, e Best location state 

Original owners dead. Going concern, great opening 

for ability. Golden opportunity. Ample land for 

expansion. FS-461, THE NATIONAL PROVI 
107 S Chics ‘age, Ill 


SIONER Dearborn St., 





SELL 
Surplus Equipment 


The classified columns of THE 
NATIONAL PROVISIONER offer a 
quick, resultful method of selling 
equipment you no longer need at 
negligible cost. Turn space-wast- 
ing old equipment into cash. List 
the items you wish to dispose of 
and send them in. THE NATIONAL 
PROVISIONER classified columns 
will find a buyer for them. 











The 
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Senta prepared for sausages and meat loaves 


Controlled quality 
roller process 


dried skim milk (Formerly WARD'S Sweet Sausage Milk 





WARD MILK PRODUCTS DIVISION 


General Offices, Chicago 
KRAFT-PHENIX CHEESE CORPORATION 








cA Selected 
Sausage Casings " — SIZE 


MAY CASING COMPANY Right rr 





HARRY LEVI & COMPANY, INC. | 






IMPORTERS EXPORTERS 
SAUSAGE CASINGS 


625 Greenwich St. 723 West Lake St. 


erage ag SAUSAGE 
To Sell Your Hog Casings CASI N GS 


in Great Britain 
communicate with 


STOKES & DALTON, LTD. 
Leeds 9 ENGLAND 


TTI || CARLY & MOOR »< 


PRODUCERS, IMPORTERS AND EXPORTERS OF BOSTON, MASS. 
LS) rs u S rs | g e C rs | ) | n 4 s “The Skins You Love to Stuff’ 


221 NORTH LA SALLE STREET CHICAGO, U.S.A. 




































































| 
Oppenheimer Casing Co. 
Importers SAUSAGE CASINGS Exporters — 


CHICAGO, U. S. A. 





New York, London, Hamburg, Sydney, Toronto, Wellington, Buenos Aires, Tientsin 








—E cialiiaiaiiaeacaliinaidait - j 
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The equipment, supplies and services of the firms 
listed here vitally affect your business life. Each of 
these companies is constantly striving for perfec- 
tion, and in doing so offers you procedures for 
operating more efficiently, means for producing 











better merchandise and methods of selling your 
output more readily—with all the benefits which 
come from lowered costs and faster turnover. 
Study the opportunities they offer you in their 
advertisements—you'll find it worth while. 
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IMPORTANT ANNOUNCEMENT 
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The Allbright-Nell Co. is pleased to announce their 
acquisition of the exclusive rights to handle the 
“M & R” Smoker. 


This amazing device is the latest development in 
smoke creating apparatus. A large number of these 
units have been in daily operation for 2 years. It is 
a tried and proved innovation and a thoroughly 
practical piece of packinghouse equipment. 


Save money in your smokehouse and improve the 
flavor and color of your smoked meat products. 


Write for full particulars today. 


THE ALLBRIGHT-NELL CO. 


5323 S. WESTERN BLVD., CHICAGO, ILLINOIS 


117 LIBERTY ST. 832 FIRST NATIONAL BANK BLDG. 111 SUTTER STREET 
NEW YORK, N.Y. HOUSTON, TEXAS SAN FRANCISCO, CALIF. 














Pride Washing Powder’s suds work wonders with the 
greases and stains that make packinghouse cleansing 
particularly difficult. Whatever the surface—metal, wood, 
stone, tile, brick, or porcelain—the clean-up job is efficiently 
done; the clean-up hours are shortened. Science-checked in 
our chemical laboratory, work-tested in our own plant, Pride 
is a packinghouse product for a packinghouse job. Packed in 
200-lb. barrels, 125-lb. drums, 25-lb. pails. No matter where 
your plant is located, there is a Swift agent near you. 


SWIFT & COMPANY 


Industrial Soap Department 


Pores wets . . . hard-working . . . richly soapy... 











